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The INTRODUCTION 


Containing a Ward ny Advice to Maid-- 
Servants.” 


NSTEAD of 'a Preface, wich which molt 
Works of this ling are prefented to the public, 
Huffed with ſelf. commetidations, and degrading 
thoſe that haye gone before them, 1 ſhalf introduce 
this practical treatiſe of wed 'with ſome general - 
Rules and Dire&jons for onduck and Beha- 
viour of Maid Servant, i hal? ſeveral, degtees yg 
capacities. j 
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Dinserions An Houſe-maid ond. 
he Ale enl'g beben maid. 


#11) ©: 295 
Has oomaid, is. locked opop to to vida 2 moſt 
[1 early: rifert in the family, and it will be al- 
ways to her credit to dreſs herſelf tidily and quick- 
505 and ſet: about her work with a good-will. 

In ſaummer, her firſt office is to = ſtoves; and 
Ertl une with ſcouring paper, and to clean, the 
hearths, where neceſſary. But ſhe may preſerve 
her irons free from ruſt, and ſave the trouble of 
cleaning them till winter, by a compoſition of a 
quarter of an ounce of camphire and half a pound 
of hog's lard diſſolved together over a very flow 
fire, adding thereunto as much black lead as will 
bring it to an iran colour, after the ſcum has been 
taken off. With this mixture ſhe muſt ſmear the 
irons, grates, Sc. all over, and letting it lie 24 
hours, ſhe mult clean them neatly with a dry cloth, 
and they will keep unruſted ſix months. Or, ſhe 
may rub the irons with mutton- ſuet or with gooſe- 

A 2 greaſe, 
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greaſe, and wrap them up in brown paper. The 


greaſe is wiped off with a clean linnen rag. Then 
Poliſh with ſcouring paper. Ed 


In winter, ſhe begins her work with raking out 
the aſhes and ſweeping the grates very clean: then 
cleans her irons and braſſes with a rag. firſt dipped 


in vinegar and aſhes ; then with an oily rag; af-] 


terwards with ſcouring paper, rotten ſtone or brick- 
duſt, . Note, White brick is the belt for this uſe, 
Should there be fine ſtoves or fenders they muſt 
be firſt rubbed with oil, then with emery, till per- 
fectly bright: then with ſcouring paper to take 
out any ſpots that may remain. Then ſhe lights 
her fires, and waſhes the marble hearth with flan- 
nel, hot water, and ſoap ; and takes care to dry it 
off very well. Note, Cold water ſand and ſoap, 
will do for free-ftone chimnies: but they ſhou 

be well cleaned with a hard bruſh. It is not ſo 
well to uſe fire-ſtone to rub a hearth : becauſe it 
ſpoils the ladies petticoats, &c. To black the 
hearth within the fender, take two penny worth of 
black lead, and a quarter of a pouxd of coarſe 
brown ſugar; mix them well, and put them into 
half a pint of ſmall beer, and boil them well, 
keeping ſtirring the ſame with a ſtick upon the 
fire. This will make a fine black. Lay it on 
with a little bruſh, twice over, and next day, 


when quite dry, rub it well with a hard bruſh, and 


' "where it does not break it will look like ſteel, 


Brick hearths muſt be bruſhed with a mixture of 


red lead and milk; which makes a beautiful 
cherry colour N 
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The next thiog is to clean! che locks. Have as 
piece of paſteboard cut ſo as to ſhp over the Jock. 
to preſerve the doors fran the dirt that may falb 
or drop from the ſides. Clean them with an oily 


rag, then with rotten ſtone or white brick · duſt, 


ſo carefully that none of it gets into the kæy- hole. 
f the locks happen to be lackered, they require 
rubbing only with clean leather or a woollen cloth. 
lf there be carpets, ſweep them with à com- 
mon broom, or bruſh, with a whiſk broom; then 
old them back, and ſweep the boards, having 
firſt ſtrewed the floor with ſome damp fand. If 
neceſſary, the carpet to be catried into an open- 
place, hung upon a line, and well beaten. and. 


aked till all the duſt flies off. But before the 
room is ſwept, bruſh and elean the curtains, bruſh 


or ſweep the windows and behind the ſhutters, 
wipe the piCture-frames, having blown the duſt. 
off with bellows; And duſt the wainſcot, ſtueco · 
work and china- ware. Duft the chairs. _ 
Having finiſhed the rooms ſweep downthe ſtair- 
caſe, duſt the wainſcot and baniſters, and. the tops 
and ſides of the door-caſes. In duſting the 
ceilings of ſtair-caſes and rooms, it requires a long- 
handled; flat broom. Waſh down the ſtairs with 
ſoft cold water and; land, een, ., 65 
In making the beds, ſhe ſhould put on a clean 
apron at leaſt; for it is not fic for one full of duſt 
to come near a bed: take off every thing ſeverally, 
and lay them on two chairs at the bed's-foor, ſo as 
they do not touch the floor. Shake the feather- 
bed well eyery day; and furm a matraſs once fa 
week at leaſt. Before tbe clothes ae laid on, clean 
| tas a 3 ; EY the 
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the head of the bed, the vallences and curtains, 

with a bruſi or whiſk kept for that particular uſe, 

and ſweep clean behind and under the bedſtead, 
when the room is ſwept. As to the manner of 

making a bed; it is beſt to follow the direction 
of the miſtreſs of the houſe, or the cuſtom of the 
main 1513. bee 2d 0,8%qys A eo i! 
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The METH op of cleaning Floors, Bourds, &c. 
Where the floor is ſpotted, lay on argol upon the 
ſpots over night, and the next day take a ſtrong 
lye of wood-aſhes well ſifted. and cleanſed, ſcour 
che boards on your knees with, a lde bard brut 
Dry. them up with, 2 Clean cloth, and afterwards Wl \ 
rub them with a dry houſe cloth, that they way 
dry quickly and White. Rub the Ikitting boards 
with a piece of oily flannel. Scrub the boards al- 
Ways the right way of the grain, that is, lenguh- f 
ways, never acroſs the grain. Neither wet much 
at a time, nor uſe too much water on one place. 
Note, Hot water will freeze ſooner on the boards 
than cold. Always, if poſſible to be had, uſe ſoft 
water; hard water ſpoils the colour of dealf 
boards. Tea boards, and ſuch like furniture, axe 
cleaned by rubbing them well with an oily flannel, 
and then with a, dry cloth. In cleaning windows 
two are required, one within, the other on tie dut- 
-Hde. Duſt them firſt: then rub them with a'coth if 
pr in chfting and water, and, When dry, tub] 
ir off with a ctean innen cott. 
Chair-frames, if - walnu+tree or beach, ſkou)dlj 
be well rubbet with linferd oil till qufie Pan, add 
then Wich u dry cloth til they betome“ bright. | 
5 * When 
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When perfectly dry tub them with a piece bf bers 
Wax — a hard brufh, or a piece of Hampel, very 
hard, and finiſh With a Toft linnen cloth. As for 
mahogany furniture, when free from ſpots, it 
needs nothing to clean it bat to be Tabbed daily 
with a fine linnen rag. Spots and dirt may be 
taken out by rubbing the wood well with ſtale 
ſmall beer, then with a clean dry bruſh, and af- 
ter that with a clean linnen rag. Ink is taken out 
with a few drops of vitriol dropt upon the ſpot, 
and cleared off with a little water and a woollen 
cloth. Bureaus, cheſts of drawers, cabinets; book- 
caſes, and fuch like, are to be rubbed with lin- 


h. feed oil, and then with a clean flannel, n 


cloth, till they be dry and bright. 


Floor Cloths painted are beſt preſetved by rob 
bing them daily. Lay them once a week, the 
wrong ſide up, to prevent the fides turning up. 
Cleaning them ſometimes with milk, and oy 


rubbing them when dry, will make thera look -; 
ways new. 


The Kitchen-mait would have always en 
a ſufficient quantity of lye made of a pail of wood- 
aſhes, half a pail o ones lime for evety four 
pails of water, boiled zn a and well ft irred 
for half an hour; then poured into tubs to cool, 
und then fet by for uſe; When the pewter: is to 
be ſcoured, fer the tithes and plates feparately, ole 
upon another, on a dreſſer, with a piece of flarine! 
5 * Warm ſome of the lye — — | 
tioned, an a little upon the uppermoſt plate 
and diſh; a 9 rhe 
a the lye drop indo the nem. Thich fub each with a 


44. piece 


wi INTRODUCTION. 

piece of . tow : after which, having two baſons of 
red ſand, mixed with the lye,, ſcour the pewter with 
one, and having rinſed it in cold water, clear it 
with the lye and. ſand in the other, and then rinſe 
it in two waters. The ſame method is uſed for 


cleaning copper and. tin, after they haye. | been 
cleaned with ſand and water. | 


Candleſticks, either of braſs, iron or tin, are Hin 
cleaned by boiling them in a little lye in a ſuffi. 8 
cient quantity of water, and wiped, when taken 
out, 7 a clean dry cloth, then with a clean e 
flannel, a piece of leather and rotten-ſtone, or 
white brick-duſt, or whiting. . French plate is to be 
put into the boiling water, then dried, and rubbed 
only with leather and whiting. China candlefticks 
muſt be dipped in and out with great care, and 
as quick as poſſible, till the greaſe comes off, and 
then only wiped dry with a cloth and flannel, 
Steel candleſticks muſt not be put into water. 
The tallow muſt be carefully taken off or melted 
before a fire: then they muſt be rubbed with a 
dry cloth: if ſpotted, #: oil, and then emery. 


: Copper. and braſs, veſſels ſhould immediately 
aſter uſing them be filled with water, then wiped 
and dried; otherwiſe they will grow green, and be 
dangerous to the next that eats out of them. 
Broths and ſoups ſhould not be left longer in the 
pot or pan, in which they are made, than while 
the dinner is taking up. Fixed coppers muſt have 
the fire drawn from under them as ſoon as they 
are uſed, and ſcoured with a bruſh and ſand whilſt 
hot. Scour the ↄutſide of copper and tin utenſils 
vith ſand and a bruſh; and the dreſſers with wa- 
£ ter 


INTRODUCTION, ix 


of Wer and ſoap, or wood aſhes, rather than with ſand 
4 or fuller's earth, becauſe theſe are gritty. 
7 TT Cb AW 


As the chief intention and labour in this Book 
3 for the aſſiſtance of the Cook-maid, ſhe will 
ind the particular Inſtructions and Directions re- 
Rating to her ſtation in every part thereof; and 
What if ſhe takes care to make the kitehen-maid 
No her duty, and will diligently apply the practi- 
al Rules to be found in this Practical Gook, there's 
Whe greateſt expectation that ſhe will give ſatis- 
Faction to her employers, and do her work with. 
eaſe and. chearfulneſs. 


To the CHAMBER=-MAID:. 


A Chamber-maid's firit buſineſs is to inform 
Werſelf of her miſtreſs's method, and hours of 
oing her buſineſs, that ſhe may have her linnen 
Wand every thing brought to her nice and clean, 
Wready for her drefs and undreſs. She ſhould have 
every article ſo diſpoſed, that it may be found 
when wanted; and when ſte undreſſes her miſ- 
Preſs, ſhe ought to rub carefully what is put off, 
with a clean linnen cloth; and having folded and 
Wimoothed them neatly, to lay them in their pro- 
ver places. And as the whole mending, waſhing 
Hand cleaning her miſtreſs's apparel are part of her 
buſineſs, ſhe will find receipts in the Appendix 
to this book for her help and inſtruction in thoſe 
particulars, | | 
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diligent, faithful to yourſ 
truſt, and obliging i in your fervice, and you will 
good- will of thoſe that em. 
ploy you, but — a reputation, that will alwapſ 
ſupport you againſt the. frowns, of fortune, and 
you to the ena 608, Ks 

of che rich and oye 1 
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4 of BUT CHER'« s MEAT. f 
B E * F. e 
Pieces in an Ox * BULLOCK. 


NSAR HE Head, which containg the tongue 
I 1 "i The Pore -quarter ; which is the haunch, 


and includes the clod, and ſticking- piece 
that is, the neck-end, then the leg- of- 
mutton piece, which has part of the blade- 
bone, the chuck, the briſket; ” the four 
iba and the middle rib, otherwiſe the chuck rib. 
The Hind-quarter Which contains the ſirloin 140 
rump, the thin and thick flank, rer vei wey the 
B 4 e chuck 


Infiruftions for the 
check or -huckle=bone, the buttock, the mouſe-but. 
tock, the leg, the ſhin. 

NV B. The Entrails are the ſkirt, the ſweetbread, 
kidneys, liver, heart, and the tripe, which is diſtin- 
guiſhed by the names of the double, the roll, and the 


reed tripe, | 

Flow to chooſe Beef. 
The beſt .oxybeef has an open grain, with a plea, 
fant earnation cdlour, and curious white ſuet ; and if 
it young it will be tender, and of an oily ſmooth- 
nets, 

The grain of cow-beef i is not ſo open as the ox, 
nor. che Jean ſo pleaſant a red; but the fat conſiderably 
- whiter} if it be young, the impreflion you ſhall make 
on the lean with your finger will ſoon diſappear, 

Beware of Bull-beef ; it is always clammy, has a 
2 rank ſmell, 5 of a cloſer grain than other 
beef, and of a deep duſky' tough inching, and 
the fat! is rank, ſkinny 00 bat r 


nr and LAM B. 


Pen 4 in a SHrEP © or LB. A 


The Fore-quarter ; which contains the neck, breaſt, 
and ſhaulder. . HLA! * 1 

The Hind quarter contains the log "and — with 
the rump. When the two loins are = together they 
are called a ſaddle of mutton. 

The head and 'phuck generally ſell together, and 
contain the heart, liver, lights, melt and ſweetbread. 

N. B. From the entrailt of an houſe lamb. there 
is taken a fry, conſiſting of ſweetbreads, Ie 
iris, and the fineſt part-of the liver. 


2 1 Few to chooſe Mutton and Lamb. 


Pinch: the fleſh with your fingers, and if it ſoon re- 
turns to its former ſtate, the mutton is young; but if 


the fleſh be. wrinkled, and the dent of a finger re- 


maine it ĩs old, and the fat will be clammy and. . ; 
or, if it be mation the grain will be cloſe, — 
an 


plump and lively z but not fit for uſe, if ſunk or 
vuvrinkled. | 


Choice of Provinony Re 


lean tough: and of a deep red, will not ne ow. 
pinched, and the fat will be ſpungy--- / 

Beware of rotten mutton, which is diſcovered, 14 
the paleneſs of the red and the faintneſs of the White 
fat, inelining to yellow; and more certainly by ſqueez-- 
ing the meat hard; for the fleſh will feel looſe at the. 
bone, and tome wer lice dew or ſweat, will apptar; on 
the ſurface, + 15 

Obſerve the vein in the neck of a fave-Gualits of 
mutton, or lamb: and ifs that vein looks raddy or 
bluiſh, it is freſh; if yellowiſh, it is _ the de Zi 
but if green, it is quite tainted.” +» 

Try the Hind- quarter by the kidney and knuckles 
If you find a faint or diſagreeable ſmell under the kid-- 
ney, = an unuſual limberneſs in | bending Gn DES; 
it 1s ſtale, | 

A Lamb's-head is new wy ſweet if its eyes be 


N. B. That mutton and lamb will generally ſpend 
beſt, whoſe legs and ſhoulders are ſhort 3 A 


o 
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| Pieces in a Car... nin 2d 1 

ag Calf i is cut into quarters allo, ' * the Pore 
quarter contains the ſhoulder; neck and breaſt, the 
throat ſweetbread, and the windpipe {weetbread, whicte 
is the fineſt, and belongs to the breaſt, 

The Hi nd-quarter contains the loin, the fillet the 
leg, and the knuckle or in. 

N. B. The entrath,” or CY contains the ny 
liver, lights, nut, melt and ſkirt. 

The Lan is commonly fold by itſelf, 47080 in bates ; : 

a whole calf 's head being too much for little families, 
in which it is moſt in ue 


How 0 cbocſe Vel. 

Veal in genetel grows flabby and Bare when ſtale. 
The fleſh of the cow: calf _ is not of ſo gg a fed, 
| B 5 nor 
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con and pickled-pork. And out of theſe bogs; there are 
called hogs lard. 


10 | Infiruftions for tb 
nor ſo firm grain'd as that 8. the: bal-calf matches. is 
the fat ſo much curdled. * 26} = 
In chooſing a ſhoulder, : — 5 che vein in it 3 and 
if the vein be tor of a bright red, it is ſtale; and it 
there appear any green pots about ic the ſhoulder is 
not fit for uſe. 

If the neck, or breaſt, appears yellowiſh or ont 
at the upper end, or the ſweetbread ernte do not 
29 A er alt” ni 
Smell ane hs bim a loin taints there firſt or 
if the fleſh be lim and ſoft, it is ſtale. | 

Try a leg by . joint: if it by Raben and the 
fleſh clammy, and has green ſpots interrhixed with 
yellow upon it, that leg is not fit for uſe. 

The head is known by the ſame — as the 
lamb's head. 

N. B. Be careful how you buy veal tat has biden 


EN CORNER ENTRE gee pe In 
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A Hog is divided into quarters alſo, and the Fote- 
quarter contains the ſpring and the fore-loin, off which 
is cut the ſpare-rib and griſkin. 

The Hind-quarteri contains e the leg and _ 
hind+loin, — the tail. 

The Head furniſhes a tongue, Which ma mak be. * 
out and ſalted; and ears, which are uſually. cut off 
and ſouſed ; the feet alſo are ſouſed. 

N. B. The Entrails are called a ballet, which con- 
fiſt of the liver, crow, kidney and ſkirts. Beſides the 
haflet there are the chitterlains and guts, N to 
make ſauſages. 


The Bacon - hog is cut diferent, to male hem, oy 


cut fine ſpare-ribs, chines and griſkins, and the fat 


Het t choſe Pork and Pig. N 
Pork fleſm in general is dangerous to be eaten, if 
ly, or full of little * in the fat. If * a 
ar 


| the tail, and if it has no difagreeable "nos 3 ig 


Choice of PROVISIONS. 1¹ 


zoar gelded, It will be hard, tougb, reddiſh and ram- 
miſh of ſmell; ide fat ſkinny and hard; the ſkin very 
thick and tough, and when pinched up, will immedi- 
ately fall again. But if of a ſom pig or hog, the lean 


will crack in pinching with the fingers; the ſkin. will 


be dented by nippiog with the nails. If: the: fat. be 
ſoft and pulpy, like lard, or flabby and ſpungy, yet 
feeling tough, and the lean tough, or the ſkin ſo ſlub- 
born, as not to be nipped with the nails, the pork is 
old. Tray beat} Rat nr Seteddngtn4 fe 
i. you incepd to buy a legs a hand'or e fk 
care that the fleſh be cool and fyigoth ; for, if it be 
ſweaty and clammy, it is ſtale; but garticularly piſt 
your finger under the bone that comes out; for if the 
flcſh be tainted, it will he found by ſmelling the Raden 
In buying a ſucking pig, the barrow or fow \s 1 | 
ferable to the boar, whole fleſh is. neither o f — 
nor ſo tender; ſmeMt, at the belly and _eXamine abvut 


yellowiſh or green fpots in thoſe parts, nor is 
the pig is marketable, The ſhort t ick necks are b in 
| ; 1 #18 einn ITE enn 


B R A N. hr 2 


| TS abort 2 Bod i roo b. got; LAG 
, Brawn, whoſe kin is thick and hard . che * t 


moderate and ſoft ſkin denotes its being young z and 
the rind and fat be remarkably.tender, It. is barrow or 


ſow brawn, # * # B A CON. 24 141 vn 4 4 
a : . _ 


If the fat feels oily and looks, white, does not 
crumble.; and the 25 22 18840 3 — and ſticks 
cloſe to the bone, the bacon is If the lean Bas 
any yellow ſtreaks in it, the bacon is ruſty, or in- 
clining ſo to be. A on of bacon may be tied 
as directed for a ham, in the next articleQ.. 


Fad ö 
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N H A M 8. | ole 
Pick out a Ham with a ſhort ſhank, and well fed, 
and try it with a ſhatp pointed knife or ren ſkewer, 
8 18400 | Or 


12 tyftructions for the 


or bodkin, which you thruſt into the fleſh as near the 
pope's eye as Poſſible, and if it comes out only a little 
ſmear d, and its flavour be fine and reliſhing, you may 
depend upon it the ham is ſweet and good; but ſhould 
the knife, &c. come out much daubed, with a rank 
n the ham is good for nothing. 


The SEASONS of the year for BuTcazs's M rar. 


% Ni is never out of ſeaſon; but is beſt for ſalting 
and banging from Michaelmas to Lady-day. 
Mutton comes in ſeaſon about the middle of Auguſt, 
and holds good till May ; but beware of rotten ſheep, 
if » #2 ſeaſon be very wet, or much ſnow upon the 
grou 
x Graſe-Lamb comes in with May, and holds good ein 
September. 
Hauſſe- Lamb is in high ſeaſon at, Chriſtmas ; but is 
| Very or good and in taſte from October to May, 
ark comes in ſeaſon at Michaelmas, and holds good 
un May , after which it is apt to be meaſſy; but hams 
and bacon are never out of ſeaſon, it they be good in 
their kind, 
Gu ſoon decays in n hot; or muggy loſe weather; 
Vote fagding it is always marketable, it 
e beſt from Chriſtmas to June. 
Huus comes in ſeaſon at the beginnin 8 of Novem- 


41 


bet, and may be brought upon table till Candlemas. 
in. «4+ 7 + dry 
ne i Their Seaſons. * 


71 e | 
In January, Turkies, both cock and * capondy | 


; fowls, pullets. with egg, chickens, all ſorts of wild 


fol, tame pigeons, _ and tame rabbits are in 


ſeaſon. * 
In February, Turkies,! capons, pullets with egg, 


ſmall chickens, tame and wild pigeons, green geeſe, 
15 ducklings, 


Chee f  PROvigtons. 13 


ducklings and turkey - poults, tame rabbits and hares, 
and all forts of wild fowl (which. in this month begin 
to decline) are in ſeaſon, * | 

In Merch the poultry, as in the preceding month, 
continue in ſeaſon; but the wild fowl go quite cut. 

In April, Turkey-poults, green geeſe, ducklings, 
pullets, ſpring fowls, chickens, pigeons, leverets, and 
young, wild rabbits are in ſeaſon, . 

In May, June, Juby, and Auguſt, the ſame poultry | 
are in ſeaſon. 

In September, Odtober, Nawember, and December, 
all ſorts of both wild and tame fowls are in, ſeaſon z 
RY the three laſt for all manner of wild fowl. 


Haw to chooſe Poultry... Sp. 


A Cock-Turkey is in prime, if its lege be ſinootband 
black, its ſpurs ſhort, the feet limber, and the eyes live- 
ly. But if the eyes be ſunk, and the feet ary! it is 
ſtale. | 
A Hen-Turhkey is to be choſen after this eee 
and ſhe will have a ſoft and open vent, if with 885 and 
a cloſe hard vent, if not. 

Deve-houſe Pigeons) are old en grow * 
legged; if ſtale their vents are flabby and green; but 
if they be new and fat, they will be EY _ 
fee] fat i in the vent. 

N. B. By the ſame rule you chooſe all kinds of doves 
plovers, the feldfare, thruſh, lark, blackbird, Se. 

A Pheaſant, if a cock and young, has dubbed ſpurs : 
if old, his ſpurs will be ſharp and ſmall ; is new, if ts 
vent be faſt ; but ſtale, if — vent be open and flabby. 
If-a Hen and young, the legs will be ſmooth, and her 
fleſh of a fine and curious grain; but if old her legs 
will be rough, and her legs, as it were, hairy when 
pull'd. If her vent be open ſhe is with egg 

Pheaſant and Heath Poults are new when their feet 
are limber, and their vents are white and ſtiff; but 
they are dry footed, have green vents, and will peel if 
touched hard, when ſtale, A Buſlard 


7 


u Iofruttions foe the 
A Buſfurd is a curious bird, and is' neee by 
the ſame tokens as a turkey. 

The Wheat-ear is a delicious bird, if it * 4 1 
ber foot and a fat rump, and fmooth legs wn 
it is old and ſtale. 

The Heath-Coct and Hen, when young, have . 
bills and legs; and rough when old. As to their new. 
neſs and ſtaleneſs, they are known as a pheaſant. 

The Woodcock, if ſtale, will be dry- footed, and if 
bad, its noſe will be ſnotty, and the throat moorifh 
and muddy; but if new and fat, it yu be limber- 
footed, thick and hard. 


Turkey-poults are known the fame way, by thei by 


eyes and feet, in regard to their newneſs, and cannot 
deceive you in theit age. 

A Caan is known by à ſhort and pale comb, à thick 
belly and rump, and a fat vein on the fide of the breaſt, 
If — ſpurs will be ſhort and blunt, and his legs 
ſmooth; and if new, a cloſe hard vent, but an 
lbaſe vont if it be ſtale. This laſt ken Nan 8000 
in cacls and bens. 

A Cock with ſhort and dubbed . is young 3 ſo 
that iſ they 
—— new, his vent will be hard and cloſe, but ſtale if 

9. 

A Hen is old if her 46A ng comb be Woge 1. bu 
7 if 
are known by the vent, as above. 

A Chicken (if pulled dry) is new 5 it 1 &iF;; ” 
dale when: it is liber and the vent green: if pullet 
wet or ſealded, 


if ſlippety and ſmooth. 6 0 05h 

A tame or wed Gooſe | is young, if the bill be yel- 
lowiſh, and has but few hairs on the feet; but old; 
when the bill is red and the feet full of hairs; and you 
know when a gooſe is new byit its limber _ and when 
_ NPY its "_O teet, | 


A tame 


open 
be ſeraped or pared, do not buy it; and if 
they be ſmooth; het deuneſt 3nd Ralonel 


rub the breaſt with your thumb; and 
if it feels rough and ſtiff the Gicken is gen; but ſtale 


A tame and wild Duck, when Fehr thick and hard 
n the belly, and is old if lem and thin. It is lim- 
er-tooted if new, and dry-footed if ſtale. N. B. The 
Dot of à true wild duck is reddiſh, and ſmaller than 
hat of a tame 'duck, | e men oy 

A Patridge' taints firſt in the crop, if full of green 
heat; | therefore open its bill and ſmell. If all be 
ight there, examine the bill and legs and vent. If the. 
bill be white and the legs be of a bluiſh colour, it is 
old; but if the legs be yellowiſh and the bill black, 
Wt is young. If the vent be faſt it is new; if green 
„nd open it is ſtale, | | 


Choice of Provisons, re 


oY | n ene 23 
wot BY A Snipe is choſen as the Woodcock ; but a Snipe, 

particularly if fat, is fat in the fide under the wing, 
ck {Wand in the vent feels thick. ere 
t. The Teal and Wigeon are limber-footed, when 
os new; but ſtale when dry-footed. | If fat they are thick 


and hard on the belly, and Jean if thin and fofty, . +; 

A Hare and Leveret are thus choſen. If the claws 
of a Hare are blunt and rugged, and the cliſt in tb 
lip ſpread much, and the ears dry and tough, it is old; 
but if the claws be ſharp and ſmooth, the clift in the 


if Bi lip not ſpread mich, and the ears will tear like a ſheet of 
brown paper, it is ung, If new and freſh killed the 
75 aeſh of both will be white and ſtiff; but limber aud 
els 


blackiſh in many places, if ſtale. But in order to diſ- 
cover a real Leveret, feel neat the foot on its fore leg, 
and if you find, there a knob or ſmall bone, it is a 
true Leveret ; but if not, it muſt be a Hare. A 
A Rabbit has very long and rough claws, and grey 
bairs mixed with its wool, if it be old; but if young - 
the claws and /woel are ſmooth. If ſtale it is | 
and the fleſh. bluiſh, with a kind of flime upon it 
— if freſh, it will be ſtiff, and the fleſh „ 
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"The PR of the Year for 'K, ak. en wy 


From Chriſtmas: to Lala: 6 0 
bs the. ſeaſon for freſh ſalmon, carp; tench, ſoles, 
| nad; flaunders, plaiſe, chub, eels, whitiogs,; mullets, 


_ falthſH, ſtockfiſh, red herrings, gudgeons, ſmelts, 
pearch, lobſters, oyſters, ſcollops, cockles, muſcles, 


en ee en WELD? $1 95k h 14d 7 


CF 


22 + From Lach- day to Midfummer.. en LY 


| SI BAS 


Mackarel, carp, tench, pickled. ſalmon, TAKES; 
hollibut, ling, ſoles, flounders, falmon-trout, dadb 


and herring, ſha, thornback, crawfiſh, bardel, roach, 


dace, br Cam, , . i g 


$i 1 U Rum Aces to Me nas = mA 
Freſh falmon, pickled ſalmon, turbut, ' mackaret; 


carp, pike, + barbel, trout, lobſters, erg crabs, 
: 117 5 thornback, ſoles, eels, ſturgeon, .dace,' _ 


e From Mi chaelmas to Chriftmas.. 


I gat Fs, ſoles, lobſters, ſmelts, . cod, 


— 24 fee l 55 to, ng tk, ſturgeon, 
oyſters, hollibut, w ting, ts, 5 by 8 mu 
ſprats, flounders, maids. ts r 


Directions how to chodf6 all on of: F, dane 15993 


2 chooling Fiſh there is one general direction to ti 
them by, the In. It the gills ; are not $a 1 0 
is not marketable. | 

And ſalmon, carp, tench, pile, n — -fmaly 
iis, eel, ad, &c; whoſe eyes are funk; their fins 
hanging, and their gills grown pale and eaſy to be 
opened, ſuch a fiſh is not good. 

Chooſe a Turbut by its thickneſs and colour, 17 
plump and its belly be of a cream colour, it is | good, 


not otherwiſe. 


The 
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Choice of PrRovisIons.. "7 


The Cod and Codling are beſt when thick towards 
he head, and the fleſh cuts white. 

The Sturgeon to be | at muſt give a true blue i in its 
reins and griſtle, and perfect white in its fleſh, N 


ut without crumbling. 
Scat and Thornback are beſt when chick and phamp- 


110 


ts, Chooſe a Sole by its thickneſs, and the colour of its 
ts, Mpoelly: for thoſe are _ whoſe bellies Nerd Nees 


as 


Plaiſe and Flounders __ be Rf, . a 8 A | full 
eye, and prefer thoſe Plaiſe whoſe belly looks bluiſh. 

Herrings and Mackarel, if they are faded, wrinkked, 
or are limber in the tail, they are ſtale, 

Chooſe a Lobfter by its weight, and the Riffneſs of 
the tail, If you would have a cock Jobſter, chooſe that 
which has a narrow back part of the tail, with the 
wo uppermoſt fins within the tail, ſtiff and hard, like 

' Wa bone; whereas the hen's "back is broader, and all 
„ ner fs are ſoft. Always ſmell at a Lobſter, If 
„ {Wit is ſtale, the diſagreeable muggy ſmell will diſcover 
Wit. The ſame may direct you in' 1 chodef ba Creb- 
hb, Prawns and hn bo ard 3 e ac 

7 N 


of VENIS OWM 


The Seaſon- for Veniſon, if Buck, begins in W 
— continues till November, If Doe, e e 
mas to Candlemas. 

In the choice of Veniſon, be guided by. its fatnels, 
and the clefts of the hoofs.. If £ fat is clear, bright 
and thick, and the clefts cloſe and ſmooth, it is young 


wh dainty. But a very wide tough « cleft ſhews it to br 
0 
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FRUITS/aud GARDEN.STUBF/.. 
Throughout the Tear, as produced i in ER N G L AN D, and 
| "when in Seaſon.” © f 


In 22 the F ruit-garden produteth no o fruit; 
but t ere are to be had at the fruit-ſhops Kentiſh 


ruſſet, 


ruſſet, golden and Dutch pippins, the golden runneting, 
pearmain, winter bergamot-pear,. boncretien and great 
ſutrain pear s 

The Kitchen- garden produceth cabbages, ſavoys, 
colliflowers, ſellery, endive, cabbage lettuce, red beet, 
carrots, turnips, pat ſnips, potatoes, and ſmall ſallet 
under covers and glaſſes; and pot - herbs, as ſage, thyme, | 
ſavory, parſley, and lecles ; and, th ſhops have all ſorts of 
ſweet herbs dried: potatoes, onions, garlick, Se. 


Hess and Rooms, for bailing in, January, 

: Spinage, ſavoys, cabbage, colliſſowers and ſprouts of 
cabbages, coleworts and broceoh, red beets, carrots; 
onions, turnips, parſnips, potatoes. 3 F 
SE 34A IOILI-- FIG! 32's [ | 
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or is make S 


Lecks, white-beet chards, or white-beet leaves, thyme, 
winter-ſavory, turnips, carrots, ſellery, endive, parſley; 
VN. B. This direction holds good all. the year round, 
In February the fame fruits and garden Ruff. 
hot- beds there are aſparagus and cueum bers. 

In March the ſame fruits and garden ſtuff, and radiſhes 
with chives and yaung dnighs,.and muſhrooms on hot- 


In pril, the Fruit-garden produceth ſome green apri- 
_ cots, 5 and ſome cherries ſor tarts; and the 
ſhops ſupply pippins, the weſtbury apple and ruſſeting ; 
the latter boncretien and the oak pear... -- 
The Kitchen- garden produceth autumn carrots, win- 
ter ſpinage, cabbage and colliflower ſprouts, turnip-tops, 
fpring radiſnes, Dutch brown lettuce, young onions, 
aſparagus, ſcallions, leeks, burnet, creſſes; and cu- 
cumbers. and muſhrooms on hot beds. All forts of 
ſmall ſallads, and young cabbage and coſs lettuſe. 
In May, the Fruit-garden produceth green apri- 
cots,. cherries, and gooſeberries, and currants for 
tarts, ſcarlet ſtrawberries ;_ and in hot-houſes nes "or 
— | | EY TY: : _ Cherries 


. 


in their proper Seaſons. 

erries and May-dukes. The fruit-ſhops ſtill afford 
;ppins, john-apple, weſtbury-apples, ruſſeting, cod- 
ng Sc. and the winter-boncretien, great karvile, 
rrein; and ſome other p ears. 
The Kitchen-garden affords aſparagus, forward cab- 
ages, colliſtowers; imperial, royal, Sileſia, coſs, and 
ibbage lettuee, cucumbers, peaſe and beans in ſome 
laces, ſmall ſallad, mint, and all aromatic herbs, which | 
re now in the' greateſt perfection to diſtil; burnet, 
durſlain, naſturtians, and all ſorts of pot-herbs, and 
aide d it „e een ee eee 
In Jun, the Fruit- garden yields apricots, green cod- 
ings, duke cherries, red hearts, flemiſh and carnation 
herries, Kentiſh-chertries, ſtrawberries, hoboys, raſber- 
ties, gooſeberries, currants, and green plumbs, nec- 
arines and peaches ; and grapes in hot-houſes 
The Kitchen-garden produces beans, and p ſe, 
French beans, ' artichokes, aſparagus, colliflowers, 


Imuſhrooms, _ cucumbers and melons, Batterſea and 


Dutch cabbage, young onions, © carrots and parſnips, 
purſlain, burrage, burnet, naſturtians, all ſorts f let- 
tuce ; endiye and all ſorts of pot · herbs, and, horſe- 
radiſh, which may be bad almoſt all the year in, the 
gardens or:ſhogs, to garniſh roaſt beef, C. 
In wly. the "Fruit-garden produces. ftrawberries, 
raſberries, gooſeberries, currants, apples and pears of 
divers ſorts,.. morella and black heart; cherries, and di- 
vers other ſurts 3 the nutmeg, Iſabella, Perſian, violet, 
Rambouillet and Newington peaches, nectarines, and, 
leveral ſorts of pears and plumhs, and grapes in, hot- 
houſes. Green walnuts, and rock fampier to piekle. 
The fruit-ſhops ſtill afford the deuxan and winter⸗- 

juſſeting of the laſt year's growth. | + 
The Kitchen-garden is ftock'd with rouncival, 
winged and crown peaſe, and with the broad Windſos, 
French or kidney beans, colliflowers, broccali, arti- 
chokes, ſummer and ſugar*loaf cabbages. "Alt ſorts of 
{allads,and of kitchen and aromatic herbs, ſellery, en- 
had; | dive 


, - 


20 Fruits and Garden-/luff” 


dive blanched, carrots, turnips, muſk melons, pumkins, 
onions, cucumbers, rocombole, garlick, naſturtian flow. 
ers, beet and ſcorzonera, &c, eh OE 
In Avgu/! the Fruit-garden produces grapes, mul. 
berries, Windſor and burgamy pears, the burgamot, 
catharine, ſugar and ſeveral other forts of - pears, ap- 
ples of various kinds, figs, crown,, Bourdeaux, Sa- 
voy, and other peaches ; the muroy, tawney, red 
roman and yellow nectarines; the arline, green gage, 
Dutch white, red and white muſcle and bonum mag. 
num or yellow egg pear; the yellow late pear, black 
pear, white nutmeg late pear ; great Anthony or Tur- 
ey and jane plumbs, Cluſter, muſcadine, cornelian 
and Burgundy. grapes; gooſeberries, raſberries, cur- 
rants, filberts, and morella cherries.. 
Tue Kitchen-garden yields melons, cucumbers and 
cucumbers for pickling, artichokes, broccoli, beans, 
peaſe, French or kidney beans, colliflowers, cabbages 
and ſprouts, cabbage and coſs lettuce, potatoes, car- 
rots, . parſhips, turnips, radiſhes, horſe-radiſh, all forts W 
2 1 herbs, tarragon, onions, garlick, rocgm- WF! 
'boles. F 
In September the Fruit«garden . produces graþbs, 
peaches and pears of divers forts, plumbs, Walnut, 
filberts, almonds, quinces, figs and mulberries. 
Tze Kitchen-garden yields French beans, garten 
beatis; rouneival peaſe, artichokes, colliflowers, 'broe? 
coli,” eabbages and ſprouts, favoys, cabbage and cofs 
lettuce, potatoes, carrots, turnips, fkirrets, ſeorzo- 
nera, beet, burnet, ſellery, endive, muſhrooms, horſe- 
and all! ſorts of kitchen herbs, and ſpinage, '. © 
In Odober the Fruit-garden affords. late peaches, 
plumbs, figs, and grapes, the bellaeu, pine-apples and 
arbuters, and a great variety of apples and pears, fil - 
berts, hazel- nuts and wal nuts. x 


= | —_— 2 „11 3: $4 . . 1 1120 
The Kitchen; garden as in the foregoing month. 
| In 


3 


in their proper Seaſons, 21 


dW. 6 
7 Tn November the Fruit-garden till affords pines in _ 
1-8} hot-houſe ; medlars, walnuts, hazel-nuts and cheſ- 
wt, Wuts, and ſeveral. forts of apples and pears. And the 
ap- ruit ſhops ſell oran s, lemons, foreign grapes, and 
Sa. Ppaniſh and Portugal onions. $2 

red The Kitchen-garden yields ſome: artichokes, broc- 
ge, Noli, colliflowers, parſnips, turnips, potatoes, ſellery, 
ag-Nabbages, endive, ſpinage, and cucumbers for pickling, 
ack Wh orſe-radiſh, onions, garlick, ſhalots, and rocombole. 
ur- In December the Fruit-garden is over, and the 
ian Mfruiterers ſupply its defects with a variety of apples and 
ur-pears, as mentioned in the month of January, and 


with oranges and lemons, Barcelona filberts, cheſnuts, 
and dried pears and preſerved plumbs, Cc. | 
The Kitchen-garden yields ſeveral ſorts of cabbage 


ns 
ges and ſavoys, winter ſpinage, coll iflowers about London. 
ar- Roots as in laſt month, ſellery and endive in perfection, 


Land even aſparagus and cucumbers in hot-beds ; as for 
ſages, thyme, ſweet marjoram, marigold flowers and 
mint, they are to be had dried in the ſhops. 

. DIREC TIONS, or @ BILL ff FARE, 
How to: furniſh a. Table, in a plentiful and elegant man- 


Jos ner, according to the Seaſons of the Year. 

8 In FANUARY. 

ſe- . You may have for the fir? courſe ham and fowls, 

15, young cockerels or capons, in number according to 
the number of the company, two fowls in a diſh roaſt- 

10 ed, or two roaſted and one boiled, the ham at the 

n 


bottom of the table, the-fowls at the head; a calve's 
head dreſſed turtle faſhion ; leg of lamb and ſpinage 
boiled and garniſhed with the loin fried in ſteaks. The 
ſauce yo be ſavoys or cabbages, carrots and ſpinage, in 
different diſhes or large plates, the carrots to be liced, 
ln WM with-gravy and plain butter melted ; a hunting pudding. 


Or, 


and greens,” gravy ſauce, minced pies, fricaſee of lan 


* 1 ſerve the. firſt. conſe e fore-quarter d 


22 Directions for FRO 


Or, 


Tirkey ml chine, briſket of beef ſtewed nd ſenel ; 
my in ſoup. Scotch collops, and a brace of 12 ſte well 
*Savoys, and minced dan” one | 

r 

A hare roaſted, cod or tol's head boiled, ew j | 
eek carrots, turnips, ſellery, leeks, &c, made ind 
op and feryed up in one diſh or turene; bacon an 
chickens ſerved up alſo in one diſh; ribs of beef roaft 
ed; breaſt of 'veal ragoued ; ntat s tongue and udder; 
4 bread pudding, brawn. 

8 Or, 

Capons toaſted with ſauſages, rump. of beef boiled, 
a nne of lamb and ſallad, calve's head, bacoif 


_— 4 ay 3 


either white or brown; ſcate or thornback ſerved with N 
anchovies and butter; oyſters and muſhrooms. | 

' You may. , ſerve the ſecond courſe with a fillet d 
veal ſtuffed and roaſted, hare. ftewed, patridges 3 or i 
in a diſh, pig roaſted, hot buttered TOO 


|» Oh. | 

With wild duck, enſterling, teale, wiezons or hogs 

vers, à piece of fr eon, fricaſee of 'Jamb-ſtones 

ſweet-breads, c. row-pudding, ſquab pigeon 
and aſparagus firong gravy. 

Deſert. © 

Pears, apples, French plumbs, cheſnuts and feet 


" meats. en 
In E N R UR. 8 


. lamb roaſted, ſallad and ſtewed ſpinnage, gravy ſoup 
Hen r Ae ry head nod. Maker ron Cſpriogi 
1215 Nn 2 #71 * 
O. tal 10 erüdnb 20 

"Boiled unbut, „ hier 


roaſted, or hen turkey boiled, neck, Te" or r breaſts 
Ve 


. - U 


a Table in every Month, 29 
W cal roaſted, ſhrimp and gere ſauce, ſavoys, plain 
g utter * | 

| You may ſerve the ſrond courſe with patridges 
ye aſted, and pap ſauce; and garniſhed with lemons ; 
Fried ſales, chene of Kae tarts, lobſters. oY 
Chickens 5 ll and aſparagus, neat's tongue and 


4 adder, ſturgeon, young rabbits roaſted, lobſters. 
an Deſert as in January. 
al In MA R CH. 


You may ſerve the firſt courſe: with ſoup, a haunch 
of doe veniſon, falthſh and eggs, chickens xoaſted, 
neat's tongue and udder, battaſia pie, piece of ſurloin 
of beef ber e in en oiled, and horſe- 
7 radiſh, | f 17 
Or, 

i Knuckle of veal boiled, ſtewed carp, rump of beef 

S roaſted, , gravy ſoup, fricaſee of ſweatbreads and lamb- 
| ee S.. 

Vou may ſerve the ſecond courſe with ducklings and 
chickens roaſted, and Aſparagus, pike GY ſkir- 
t ne 1 be i. $1 
| | Deſert. | | 

Apples, pears, oranges, jellies, ſhrewſbury tk, 
almonds and raiſins, 

$30} 230 | 11% N 94 1 
In APRIL. 

You may ſerve: the firft courſe with a diſh of ſoles 
and ſmelts, chickens roaſted, with a ham and broceoli, 
ſtewed beef, fricaſee of young rabbits. ' 

Or, 1 

Wich frelh Haimon A chte fricaſee of Aekers, 
leg of lamb and ſpinage, neck of veal 'rontted, calye $= 
pringſ head turtalized. 

Lou may ſerve the ſecond courſe We W 
roaſted, and gravy fauce, or green ſauce; chicken and 
aſparagus3 fore-quarter of lamb roaſted, roaſted dobſters. 

Deſert, 


cker, 


* 


— 
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Deſert. 
Nonpareils, pearmains, ruſſet pippins, honeretien 
. 
In M4 . 


Vou may ſerve the firſ courſe with à diſh of freſh 
ſalmon boiled, and ſmelts fried, laid in one diſh, an- 
chovy ſauce, and ſhrimps; calve's head dreſſed in the 
turtle manner; chicken pie; ; chine of mutton roaſted; 
beans and bacon, 

Or 8 


Boiled neck of veal, mackarel and gooſeberry ſauce, 
and herb ſauce ; roaſted fowls; n neat's tongue and ud- 
der ; boiled pudding, bas a 
| Or, 


Boiled beef with greens and roots in ſeaſon, ſtewed 
tench, breaſt of veal ragoued, fowls roaſted, bacon 
and greens, boiled pudding with fruit. 
Vou may ſerve the ſecond courſe with haunch of 
veniſon and gravy ſauce, and currant, jelly; green 
Sooſe with gravy ſauce, —_— cels, lobſters, tarts, 


Leveret roaſted and gravy fauce; turkey poults roaſt- 
* with pap ſaucg and Spaniſh onions ; young ducks 
roaſted with gravy ſauce ; aſparagus _ — oa 
butter; tarts and cuſtards. 

Defert. 
The fruits in ſeaſon and jellies of divers forts. 


at In 7 UNE. | 
Serve the firſt courſe with ham and chickens in two 
diſhes, with cabbage and colliflowers; marrow-pud- 
ding; falmon boiled, garniſhed with {melts Fried, 
Jobſter lance and de ſcraped, beans and bacon 


Haunch of * roaſted, with gravy ſauce and 
currant jelly; ſtewed ſoles garniſhed with fried ſmelts, 
and fried bread ſippets; beans and bacon; an of 


.rabbits, umble pie, or marrow pudding. 05 
. | a 


on <Q 
'3# 


e er eres pant * i 
2 Or, Nd 807 m. 1 
| | Mackatel boiled wich green "en 40d. plain butter. 
Leg of lamb boiled with colliflower. - Bregſt of veal - 


ſtewed in gravy and green peaſe. A piece of luke. 
Vong ducks roaſted with: . 1 


9 


tien 


Mackarel or mullets boiled. 3 lnb and 1 | 
ragoo'd, veniſon 7%, pig reating, — Ong 
aſparagus.” | | 

You may. ſerve thi ſeek prin 1 with i | Sree —_ : 
roaſted with gravy ſauce; /everet roaſted with veniſon 
ſauce, collared eels, - guails —— with gravy: ſauce 3 
tarts, Jellies and Wa 
Pheaſant powlts with gravy 'fouce ind. pap, 3 ao ” 
lared | Pigs buttered par peaſe, _ 2 


TTY b | | 1 
: | Deſerts. FT " 1 
= 3 186GY 
| of Fruits i in N creams and he. we y | 
een 5 . 1 „ 
| TT Ty en 
8. 3 — E 7h. | mw 20 


ia 


2 ſalmon boiled with horſe-radiſh, fliced hain 
iy the 'difti, and with ſhrimp,, "anchovy and 
dan butter faite 4" bam and en with colliflower 
and cabbages, Figo pie; Scorch chulapt, * 


lemon. 


ul „dame $3 LIAR Try; NP iy): - 

Mackavel, fol boiled with bacon wa opt; bi- 
r-ons roaſted with aſparagus,” union paſty, hunting pud- 
lng, how of vealiroate® and KEN TE 10 X 
ennie beliond- x 30s! 9359 s yung hie be 
Thur bohed garniſhed With fried ſmelts or en | 
ind horſe-radiſh, and with, anchovy, or ſhrimp,. or 
obſter and plain butter; rade - bead turtleized, beans 
nd bacon, Pigeon pie, marrow pudding. © TY l 23. 

Vou may ſetve up the ſecunũ colurſe with a hare roaſt- 

d, with g gravy and veniſon fauce ſepatate in boats or oh 
ſons ; turkey-poues NE Cy and pap ſauce ; - 


pigeons 


ns .Dive&ions* for \ſurnihing 
Pig cons roaſted with a anugus, green peaſe, potted ven 
ar care vel, * wit hn thee the vl 

Ny fexve the del —P.. 
"Sas wild ducks, yagi roaſted will 
= vy. and claret-ſauce, and buttered onions maſhed ii 
plate or baſon; [/tow/der > oruineck of vrniſon roaſtei 
beith gravy ſauee and currant jelly, alſo elaret. ſauee it 
ſeparate baſons or boats; pheaſant poults roaſted, wit 
wpravy and (pap fauce;; ers ba rniſhed with bennel 
— 2 open r with lemon or wy a 


Defore. 
Tarts, cuſtards, cheeſocakes, * creams, 
nb.” „ enn e 

In U GUS Fi | 
You may farve the 28 5 05 with dab of 2 
Toaſted, with gravy ſauce and claret ſauce, and.curran 
jelly ; "veniſon paſty, Turbut with'ſhrimp and alichon 
or lobſter ſauce, plain butter and horſe-radiſh ; ric 
of chickens, beans and bacon. © 
| nete! 921!) ih 82 5 1010 Or, 92 oe Ness, N 141517 4 | 
:cRoafted- FO wn and. js = FH boiled and roaſtel 
+witlicollflower ant oabliage, Ing, freſh falmom boil 
With lohſter or ſhrimp 85 plain butter 3 
Or, 
Cbine of mutton. with ſlewed cucumbers, in one dil 
Pigeon :ipie, rabbits boiled, with butteted onions, Frida 
of chickens, à qualaing pudding 
| You may ſerue the ecehd cdurſa ith Pheaſants roal 
ed, with gravy and pap ſauce ; broiled pike, lob/ter by 
gr.cold,. 4anſey wich lemon and grated over with le 

Ke potted ven green . E 

| D. 

Tau, jellies, creams, and fruits i in * 
1 17.4474 8 I Ne. T EM ER. 
1 n rk. the # cou ſe with an " achbone 
; rump of — a6: Wes „ arocu 


a. Table in every Month. | 27 


i, carrots, colliflower, and melted butter in a, baſon by 
elk; £09ſe roaſted, with gravy. and apple ſauce, and 
Durham muſtard ; rabbits boiled, with -onions maſhed 
Wand buttered, and in the fame dim; [cate or thornback, 
wia vieh anchovy and ſhrimp As lumber pie. 17 


Haunch of veniſon, on, with gravy and claret ſauce, and 
nec ieurrant jelly; pigeon pie; turbut, with ſhrimp, or lob- 
-willWfter and. anchovy ſauce, hopſe-radiſn and plain Wow 
knuckle of veal with bacon, and greens, 'marrow 
urtia * Or, "9 Om T0! 

Leg of pork boiled, wich peaſe- pudding, and bamipo, 
and cabbage, with melted 4 4 in a baſon; caves 
head dreſſed tuttlL faſhion 3 chine of mutton, with ſtewed 
cucumbers, and a ground allad ; Pigeon pie, fricaſee- of 
rabbits. cen 


n You may ſerve the fand hag with vaude, 
1a with gravy g 4-4 and onion ſauce, in ſeparate veſſis, 


echo 
icq 


buttered and hot apple pis; partridges roaſted, with gra- 
vy ſauce, and garniſhed with fliced lemon; fried ſoles 
with anchovy and ſhrimp' ſauce, braun Wen wer- 


8 radiſh and ce lobſters. ©2108 

aſt vs / e — 202 

ile Pbeaſant. WW tel Nabe onde ſauce, 

ho and garniſhed with lemon or red beet root; piece of 
roaſt. beef” with. e ſeraped green Peaſe, 

> dil ur gen. ift 2 

recal . Dy ST. 1 i r dad 

1 Tarts, Wanne 6 ies, creams," and fruits in 

roa eaſon. | Py If p} Nen vor 

er hi Ty: OCTOBER: 5518 bit ves 


Hom, and ink 1 boiled and roaſted, with! 15 5 

and gravy ſauce ; cos head boiled, with oyſt 

ind anchoyy fauce, garniſhed with ers lene, 

bigeon pie, Seofch collops, 7 e, ide 
3% & 9 r * * 

Huunch of 4 benin bod lied, with 4 dent 

Weet or jelly ſauce * carp or tench, * 


ne 


CO 


| 


* 


* N deck 
1 RARE Diaet for \firniing : 
Wed. pa putchcock and liced lemon, or horle- radiſh ; 
thuttock © beef, or a = of all beef f boiled, with 
Bfcens,, carrots, | c. and, melte butter 3, Scotch collep 
garniſhed with lemon, a. 152 puddings, 


8 18 


\ Turkey roaſted, and chine boiled or roaſted, in two 


Aulbes with, gravy, ſauce and Spaniſh onions in ſepa- 


rate baſons; ribs of beef raäfleh, and *horſe-radiſh,; WW 

Hoiled Fowls,. neat's tongue and udder roaſted, with greens, 
You may ſerve the Jecond courſe with woodcacks roaſt. . 
eq without taking out their guts, which are to be laid Bi 
upon toaſted bread, with grayy ſauce in a baſon ; cr. 
| 


ſfichales with melted butter; cels broiled with anchovy 
-Gauce,) and garniſhed with lemon fliced ; leg of 1 5 
lamb, with ſtewed ſpinage, and melted built] in a ba- 
don a egſlerlings or teals a little more my. half roaſted, 
wich gravy and claret he b | 


7 


-S19 I, 55 EN 


wich Callad of endive and ey. "and 55 me if 


—4 mon boiled ot 


141 


ee, ER ty belli 


an bn In NO 7 E M B E R. 

Fou may ſerve in the firft courſe boiled fowls and be- 
cen and greens, with a boat of melted butter; calve; 
head. dreſſed like a turtle; gooſe roaſted, 10 Nen 
J Tauce.;. veal ragooed, to be ferved with ſhroows 
An the brown lauce, Fan with Len, 


Boiled leg g of pork, 1 Aung e 
[tharnbaih boi 6; pak Far Tent anchovy 
fauce, A With ne poults fried, or wi 


61 * frie 
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ried ſmelts; a _ fillet of veal ſtuffed, with, melted but- 
er 3 boiled hen tar key, bn officer haare. Mam fun 


1.344: it 


| Boiled * of mutton, wa turnips, and cäßer ſauce 
am, and fowls roaſted,” with greens and gravy faace ; 
boiled turkey, feel beef to be ſerved with the ee 


* and ſellery, leeks; yy vow pt ſweet ede ed 
h. Waſoned,/ all in one diſh; for y wat. 


You may ſerve the cſecotid au ak: fraſh ſalmon 
Eboiled and lobſter ſauce, garniſhed with horſe-radiih ; 
oodcacks as in October; wild ducks or eaſterlings, with 
gravy and claret ſauce in baſons; roafted turkey,, and a 
neat's tongue, with gravy. ſauce and onion fauce, in fe- 


4 parate baſons. | 3 | 6 55 81 ow ; 
ea WY Portridges or ee roche, vun Fe hi ray 


ſauce in ſeparate baſons; \/#pes and larks in a diſh, 


ith the, ſame ſauce as for , woodcackts ;, fote- quarter w 
bouſe-lamb roaſted, with a fallad of endive, ſellery, 


d ſmall. ſallad iF any to be bad ; bot applacic, with 
de auince, buttered, pad minced pies. 3 . a 
d © Defert.. + ths Mel 
Fi Tarts, creams, Fe wy fruits in ſeaſon. Ne 
> ECEMBER.. ne 


Ham and Pre with carrots, cabbage and colliflower, 
freſb ſalmon and ſmelts, with lobſter ſauce ; lan © 
beef roaſted, garniſhed, 1 with horle-radiſh e 3 bunte 
ing pudding. "I 
Or, 102 
Buttock of beef” boiled; with carrots ug We and 
melted butter in a baſe; cod's head boiled, "garniſhed 
th ſmelts or gudgeons fried; and with oyſter; lob- 
ſter or ſhrimp' ſauee; rabbits roaſted and onionifeuce 
a hare roaſted with 1 pudding in its belly, irh ric 
pravy ſauce and claret ſauce, minced pies, 1% tw 


d b. 
alve's 
xong 
oom 


te Of 


O, 119755 7:2 of bestes 
how . Leg of as boiled, \gdrniſhed with the loin frie# ia 
fre aks, and with tpinage; ;- roaſted" tongues: and ud 
ri 


C 3 with 


. 4 


three diſſies at meſt. For whoſe uſe I have addedithe}] 


30 | iran for farnifing” 
with veniſon ſauce ; ſtewed carp, or tench, with anchoyy 
fauce ; gravy ſoup ; chine of pork, and Wy with 
gend and gravy fauce ; minced pies, 

Vou may. ſerve the ſecond, - courſe with bare. roaſted; 
and a pudding in its belly, with rich gravy ſauce, and 
currant jelly in a ſaucer ; capons or young: cocks roaſted, 
garniſhed with pork ſauſages, and with rich grav ſauce; 
wild ucks roaſted; with rich gravy and — onions 
in a ſeparate n: been N Pies. 


N 8 with forced meat in the crop, with 
gravy ſauce, and buttered onions in ſeparate baſons ; 
partridges and woodcocks, with rich gravy ſauce, and 
deren ume the woodcooks 3 tu geang Jobſter, « or tarts, 


WAKE Lag” 1 Deſert: ad S3816Q9 Bt 99 
e creums, and fruits that are to be bought” 


* Note; That it is not intended by ter EE 
2 tie the reader don to tlie necefty of providing 

very diſh mentioned in ech of them, but only, to 
exemplify” what is ſeafenable, 2 Ani th give the Enquirer 
a variety, to pick as many diſhes ont of each bill, f 
Wan beſt ſuit als company aid bis Own abilities Y and 
to keep him from runting into extravagantles, whiff 

L intens to treat his friends in a decent * gentee 
option. 


As- on one ſide it is WD ES that many diſhes or 
Kinds of viands might be added to increaſe theſe bills off 
fart to many more in number; which is to be done 
bystaking in the more" delicate eatables in every ſeaſon 
So it ĩs certain that there are very fe private familie 
will ever exceed the bounds here deſeribed, but will be} 
contented to fit down with their friend to a couple 0} 


following: Table, which may ſerve for-a direction. 
1 [of 


a: Table in every Month. x4 


hoyy . en 


4 


Buff ſoup, made. of. — 'of beef, and * beef 


ſted; erved up in the diſh; Titrkey and chine roaſted, with 
and yravy and onjoul ſauce, minced pies, | 

iſted, Or, un > wi 1 

uce; l of Beef boiled .andacarrots: Gard: with\_ 


elted butter; ham, and 9 with: zich-gtam 
y 3 tarts, F 
75 


Permicelly * fore quarter wg lamb 5 glad fs 
eaſon ; froſt ſalmon; a ſufficient, quantity _— with 


71 melts fried; and lobſter ſauce . minced . RAT) 

N per. 59 "+ - ad t. 

* Chickens fricaſeed ; wild duas wich rich gravy ſauce; 3 
pe of Amer rene 4 s 

t I 2 NX n 


A hare with a pudding in dd „ * and n gravy 


Bod clwet-ſauceiz benitodey::boilkd and oyſter:ladke, 
and onion ſauce ; brawn, . andume . bu⸗- 1% 


In AR RA RAA 7. 


| Dias. 
2 b 
e o5 G roaſted z Mich pickles ; 
müll 5-head boil Md, „garni : broiled, 
1H! lices of bacon, and ad ge ins Ev wich — a 


and, batter, ſalt, peppers, an 2, little vinegar,z the 
tongue flit and laid upon. 5 A z > bole ma dings, 


Hams and fowls\ roalt a, wit. yy ſauce er, 
boiled, with ſpinage, 4 Sane 006 bb -t 


A piece of fi t ber ſapee, and: gar- 
niſhed with BO. haelt, og aun i bu Cheng roalied, 
and Terags, with gravy ; | plain butter. | 


3,440 


vv nk Wi » «4 #4 


unk, ar, ee eue et 


E 


Directions for furniſhing. 


Or, 
Fried ſoles with" ſhrimp ſauce; ; fore-quarter of lamb 
r Fe with mint ſauce; diſh of tarts * 9 


254 | Ir FD 
4 In MA RC 2 
Dinner. : 


Rag / beef, and horſe-radiſh to garniſh the diſh ; 
falt-fiſh. with egg ſauce, and potatoes or Fabre with 
melted butter; peaſe ſoup. | 

Or, 
Han, and owls roaſted, marrow pudding. 


N 1 
An 


— 
. 


a — boiled, with US and caper 1 


ed boiled, with oyſter ſauce and YAY with horſe- 
z 32 — Pudding. 


L a 
"Reals. or-fried wry leg * lamb ** ee , 
__ and N * 
1 Or, er" big 6 fig wed A 


mig of hn ks lambſlones, and IE 
pigeon pie and e ee wid ; 2245k G14 | 
In 1 P R I A iff 


Dinner. 
Hum, and! Relei roaſted, wi v 
boiled beef „ and carrots and green 


ß rn ere 


| . ; x 
. +6 tl 100 2 


A roaſted ſhoulder of veal Riſes, ' arid melted bur 
ter; a leg of pork boiled and geaſe pudding. wet 99700 
Or, 


of 


A dißs of fb, (as in ſeaſon) ben be armed with 


horſe-radiſn, and plumb pudding: 
Fricafee of lambſtones A. — or WE, 
rabbits, roaſted | pigeons” rays . 9 1 8 
Or, AL 


Boil'd fab and from, or "vitkled many with n 
and 9 2 or tarts. in 


+ 


a. Table-:in. every Month 33 


lam In MA I. 

4 Dinner. | 

5 Beef ſoup, with herbs. ell boiled ; f veal 
well Tage and roaſted; 10 ham boiled, | | 4 00 or 

ſh; of beef ſalted and boiled with a ſummer cab- 

vich dage; Freſb ſalmon; boiled, and f fried ſmelts to i 

te diſh, with lobſter or Nr lauce. TEE 75710 
. Saddljof muten N with a ſpring Gallad, a 

\ diſh of fiſh. $1997 47 2 | $ Ty Th, 3 > JN enn 

ce; Supper, $7. OY £3 & , . 2 

rle- Ducklings roaſted, with gravy ſauce 3. Ku cullape, 

_ With muſhrooms, Cc. fart. 4 

1 „ e, 

e tun gooſe, with gravy ſauce 3 . ali dein 

A In 7 U NE 

ns Dinner. F 


| Lg of oraf lumb boiled, with” capers, carrots And 
turnips ;. ſhoulder or ,neck of Veniſon roaſted, Wife 

gravy and. claret fer 3 marrow / pudding, 6 ie ** 
Os: a o* IK al 


' Saddle. of gras My — with mint ſauee and 
turnips; turbut boiled, with 1 and anche 


a quaking pudding. Fes IFN 
Or, 02 


A haunch of veniſon rbaſted, = with. nen e 
claret ſauce ; a diſh of fried: ſoles, wich ne luce 3 


wee e er ee de wee 
7 Een 85 1 — 
Fricaſee of young * roal faul 1 and gra 


ſauce; gocſeberry tarts. DA 


Org 
| Mackorel boiled, with IG butter 


th 


— 


ns and n Kare h 
; herbs ; leg of lamb boiled and Ipihages. * 2b) 4 
In. 8 5 ; C 3 e 18 


37 Birnen, fer furniſhing 
In FULY. 
"wy * 1 Did: p 
*"Ortin god, with gravy y ſauce ; nick of vial boile a 


wh bacon and greehs. 


_ 
olfted 75 * Wi th prope per ſalee of gravy and brains, b 
ty well ſeaſoned;; mackerel” boiled, p cog Haag 
| 5 5 and herbs l 7055 * 


Macke boiled, Aud cherten bites and herbe; fire 


guarter of lamb, with fallad of coſs lettuce,” Cel | 
Supper: 
Cb roaſt: with graty” or egg dauer; n 
or praums; green eaſe. on 


Neves 'cord's ' danklings, wich gravy ſauces and FJ | 
1 In AU US 7. 
AF Dinner. 


Hom, and fouls n wich gravy ſauce; beans, 


2 > of veniſon,. with bY and claret ſaiice* ; j 
N with lobſter ſauce; ö bot and Bit 16 


71 nb; rein pedſi; hatdith boiled; and ſhed 
e 
Su 


upper. 
White fricaſle chickens; green duck roaſt 
Sap 


Chickens or pigeons roaſted, with chore 7 4 _— : A 
ehpkes, with melted butter; 1 


4241 


eee SEPTEMBER. 


* 


e ge thi 50 
un þ vp; 2 2 | 
ney" wy —_ 


Or, 
Lig of lamꝭ boiled with turnips, ſpineges and ca- 
per ſauce; gooſe roaſted, With grayy, muſtard, _ 


apple Ew hows ad Vaio Aw bowel 


Piece of, ſalt beef, carrots ; and greens, . e 


butter; roaſted pigeans and aſparagus. 11 5 
Supper. 


Boiled pulleta, with oyſter n and boco z 
diſh of fried /oles. 
| 


A leverit, with arias; "dE  withigeav 
ſauce and onion es apple pie. n 
In OCTQBE R. 
Dinner. 


Cod?s both, with, ſhrimp and, oyſter: ſal@is, lone of | 


veal and bacon, and 3 


* of 6 \ i 
net / s 


* of mutton boiled. with turnips * cage ſaee. 
Search collops. ; freſh ſalmon, bated, with * and an. 


25. 

choyy ſauce. . | 
2 | 
45 Calue's head dreſſed turtle "ali — af with 


Borſe-radiſh; beg a * 
Hall ducks,, wick. Bay _ lee a 
minced: gien. 


Gr. 
12 flu, wich. 8 * w_ br nit 
We Rey. 3 insect hie nb 53 01 0 


* 1 11 * A 265 * FA "TOE (IT -I& 3 


Ile Dis zes Of "Dinner L299 ln 44. 69 
* 


114 mM Hegi 414 


4 isl 228 i 220 
Rise us Hues eee greens boiledy 


A roaſted: gooſe, with. 5 110 and apple ſauce, and 
muſtatd ; cod head, with oyſter, ſauce 3 minced Br, 


e 


4 


i 
| 
1 
Tl 
| 
| 
S: 
+ 
\ 


i a . 

a Ui 
' * 
it. 


Dire lau fur furniſhing u Table. 
m—_ ehe and udder . fawls, * e * 
. oy alk s te iſhed 1 3 wines: Nb. | 
Hen turkey roaſted, 1 5 oyſters - and gravy fauce 3 ; 
quince pie 3 3 wild dyck; with gravy ſauce, | 


7 In DECEMBER. | 


Dinner hy 1 3G 44 


Ham, and felt roaſte wid greens and gravy 
ſauce; gravy ſoup ; freſh ſa 0, parniſhed with 5700 
pouts fried, and with E ſauce. | 


++ - 


Cod's head, with ſhrimp andoyſter ſauce ; roaſt beef, 
gerniſhed with 'horſe-radiſh,; and Phund Pudding boiled, 


Or, (13S ALLE 
Roaſt beef, with horſe-radiſh, merrow-fuding, and 
"— ane 1 14 es Ao 


3 ; ne boiled 97 opter-ſave minced Na. 
* Broll's* cabin, With muſhrooms ; a hare or wild 
ducks, with rich gravy ſauce ; 45 minced bie. Eh 


Wr, Tat if were de but tue uber af à neal, 
they ſhould not be both boiled, nor roaſted, nor baked. 
All fauces are to be ſerved in ſeparate. diſhes, baſons or 
8, and- ſet the table as convenient and cloſe 
as poſſible to the diſh they belong unto. © For if the 
ſame be ſerved up in the diſh wWiti the meat, it is apt 
to ſprinkle or bedaub the perſon who carves; and all 
roots and-- muſt be Te in ſeparate plates or 


diſhes ; but you may lay 3 bacon upon greens. 


= 


en „i 26,98, DI ive une 8 ' brig By 
is » un "A 4 5211 159 5 615 5 . WA % 881 Ter 
8 


e. 

® AN a Pheafant, 
Cz; Barb a Lobſter, 
order a Paſty. 


Break a Deer or 1 
WBreak a Scarlet or Teal. 
hine a Salmon. | 
Culpon à Trout, 
Cut up 4 Turkey or Bu- 
ſtard. 

Diſmember that Heron or 
Hern. 

Diſplay that Crane. * 
Disfigure that Peacock. 
Fin that Chevin. 
Leach that Brawn. 
Lift that Swan. 

Mince that Plover. 
Rear that Gooſe. 

= Plaice or F lounders. 


5 


ſauce but fal 
2 N 


155 — 
Take #thhon; and lift u 


ſhine manner, and A c> them 
juice. 29490 zan W EW 


Terms" of C ARY IN.. 


erms of Carving FISH, reh. 
FLESH. | 


| ” Splay that Bream, 


Tire an Egg. 


To unjoint or dixjoint a Bittern. ap: * 3 
ID his vie and legs ga hen. — no 


o ſiueſ a gen > 


forth, and lay in the p 1 : 


T # 4} | [$4.1 F 


Side that Halt! | : 5 : 
Splat that Pike. 


| Spoil that Hen. 


String that Lamprey, _ 
Souce a Capon or- R. 
Thigh, a Pigeon, Wood-, 
cock, all Manner of 
ſmall —_— 
Tranſon that Eel. 
Tuſk a Barbel. 4 


Tranch that dra. 


| | Forwards a Mallard or 


Duck. 

| Unlice that Rabbit. 
| Untach that Curlew,” © 
Un; oint a Bitten. 


* 


| Wing A Partridge or Quail, 


© 


TL? TD 


INSTRUCTIONS for CARVING 
accor ding .to_theſe Terms. of Aar. Wy 


1 
« 


4 


7 


4 

1 bat 804 ö 07410 gs 
2 T $7 (i; 44154 Hin 
pi Vage 5 Fe 701 NR 11 2189 
3 N N 91 


þ the fp letz, and fo array. 
rve Tour 1 „ in the 


With green ſaucy Nor 
To 


207 1 


: 

4 
ö 
| 
[| 
: 
. 
4 


the pinion on each fide, and 5 f 


38 Inſtructioas for - C ar vin, 


Po unlace a Rabbit. 


Turn'the ok dow nward, and cut che flaps or apron 
from the belly or kidney; then put in your knife be. 
tween the kidneys, and logſen the fleſh,from the bone, 
on each ide; then turn, the belly downward, and cut 
the back eroſs between the wings, drawing your Knife 
down on each ſidè tlie backbone, dividing. the legs and; 


| * from the fo pull not the leg too hard when, 
0 


open 'rhie ſide. f m the hone ; but with your hand, 
aud mife— nen lay open both ſides from the ſcut to 
e then 17 i the legs. eloſe together. 


To able a Crane, 


Unfold his 175 ; then cut off his wings by the j 1 | 
after this take up bis legs and wings, and. ſauce them 


g 


with Yinegars falt, muſtard, wa powdered. einger. | 


By | au | Fo wibracy a Duck. 


Raiſe-up the pinions and legs, but take them not off; 
and raiſe the merry- thought from the breaſt; then lace 
it down each ſide of the breaſt with — knife, wrigs 
CON, knife. tor 0g fro, that the furraws. may lie in 

1d out, 3 the lame manner 3 the Mallard. 


* To fear 4 Goes. 2121 


Take ary: legs Fil, like ſhoulders'of lab then 
cut off the belly-piece round: cloſe to the end of the 
breaſt ; then lace your zooſe down on both ſides of tl 
breaſt hulf a inch from the fharp hope; 7 take 
hes raiſe you 5 
with your knife; raiſe ne, an 
take N. off wiel the pini6n \ og the hom. ; gg po cut up. 
the merry-thought ; then out from tie breaſt- bone ano- 
ther ſlice of fleſh quite Phy: then. turn up ypur 


cuxtaſe, and eut 165 ee * & e abore th the 


Rik-bones; then tz ke A 
ad 1 ff in 2 din, ſkinny fide ape 151. qa 


oT 


— 


—— 


Inflruetons for CARVINOI 39. 


at the fore-end of it the merry-thought, with the ſkinny 
de upwards, and before that the apron of the gooſe ; 
pron BW hen lay the pinions on each ſide contrary, ſet the legs 
on each fide contrary behind them, that the bone - ends 
Wa of the legs may ſtand up croſs in the middle of the 
cut With, and the wing-pinions may come on the outſide of 
miſe them; put the long ſlice which you cut from the breaſt- 
and vone, under the wing-pinions on each fide, and let the 
hen ends meet under the leg- bones, and let the other ende 
and) ¶ lie cut in the diſh betwixt the leg and the pinion ; then 
tte pour in your ſauce under the meat; throw. on ſalt, and 
eerve it to table again. * 
wo To diſmember a Hen. 

Its ; Take off both the legs, and lace it down the breaſt 
went on both ſides with your knife, and open the breaſt- pi- 
nion, but take it not off; then raiſe up the merry - 
thought between the breaſt- bone and the top of it; 
„ WH then: raiſe up the brawn; then turn it outward upon 

off, both ſides; but break it not, nor cut it off; then c 
ace off the wing - pinions at the joint next the body, and 
1 ſtick in each fide the pinion in the place you turned the 
brawn out; but cut off the ſharp end of the pinion and 
take the middle piece, and that will juſt fit in the place, 
Vou may cut up a Capon or Pheæaſant the ſame way. 


This is dont the ſame way as to unbrace a. Dusti 
which ſee. ue den 


: T4 7 8” TE WE by 
T0 wing a F. 
Rajſe his legs and pings and Mice him wü wihe, 
powdered ginger, and à little fle. 
3 { 8 1 p ok | ( 83 7 OI 
To N A PHννeW] nee de. 


Do this as you do a Partridge, but uſe no other 
ſauce but ſalt. ha 
| To 


1 25 4 
144 1 


ſame Way. a 


40 Inftruftions for CARVYINO. 
a 0 ee 
Do this the ſame way as you do a Partridge. 12961 
nde enen \ | 5 f 44352 115 
4 0 e 24): e e e e e 
Slit the ſwan down in: the middle of the breaſt, an 
fo clean through the back, from the neck to the rump; 
then part the two halves, but do not break or tear the 
fleſh'; then lay the two halves in a charger, with the 
flit fide downwards; throw falt upon it; ſet it again on 
the table; ſerve the ſauce in ſaucees. 


1 n | 
To break a Teal. 
, el 
Do this the ſame way you do a Pheaſant. 


q Hon e Al af N 0 
© \Raife up the leg fairly, and open the joint with the 
5oint' of your knife, but take not off the leg; then with 
your knife lace down both tides of the breaſt, and open 
the breaſt- pinion, but do not take it off; then raiſe the 
merry thought betwixt the breaſt- bone and the top of 
it; then raiſe up the brawn ; then turn ie — up- 
on both ſides, but not break it, nor cut it off; then cut 
off the wing pinions at the joint next the body, and 


3 
- 


- 


ſtick each pinion in the place you turned the brawn 


out, but cut off the ſharp end of the pinion, and take 
the middle-piece, and that will juſt fit in the place. 
Vou may cut up a Bigſtiard, a Capon, or Pheaſant,. the 

. Raiſe: the wings and legs as you do a Hern, only lay 
the head open for the 455 J 34 as you thigh a Hen, 
ſo you muſt a Curlew, Plover, or Stipe, excepting that 


you have no other ſauce: but ſalt, . - 


1 | ' ö 4 * . 
wilo en u : nl ob voy a uh e 
N 8 8 , 2 4 
Mat 19g $6047] 
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PRACTICAL co. 
Tesche the AR T of making 


SOUPS, , BROTHS, and RUE. R 


3 TIS T1 02 "0 Has "$95 ++ 


ef! 4 1 
* . f 
3 et; 33 3} 244507 D156 ez! * A b\ 


TROVE 


NEE, that our pots 241 Rasen, in which you pur 
poſe to at por Soup, Broth, or Gruel, be wel tinged, | 
and clean from, all greaſe and ſand. 'An earthen al 
kin is the ſweeteſt vellel for this purpoſe. has 

Put not in much more water than you intend 
have Soup or Broth z and let it be hot Uetste you 2 
in your meg. Thees ſtewrit ſoftly Z and when it boils 
ſeim it well. Then put in your ſeaſoning, and ſuch 
herbs and roots, well picket, e Cleaned and wa led, as you 
intend to have in your ſoup ; always taking care ſo to! 
* proportion the quantities of each inf gredient, that Ine 
thing may not overpower, , or be taſted, m ote tan ano- 


ay ther r. 8 LOW 244.99 2 44: {#104 i543 | 
n, Best. Tea, or Drink for 4 Ma 
ad 


Strip a pound of Beef of its ſkin and fat, cut it into 
ſmall pieces, and boil. it. in a gallon of water, web 
handſome, flice of under-cruſt of white, 1 þ 10 15 
wary little ſalt, till it falls to two quarts. , „Strain Cor. 
and drink it as you want, it. 


u 363 30 e anne 5 
* 1b ; Brot 


— 


42 TW PRACTICAL:COOK. 


Broth made of Leg-of- Beef. 


: Crack the bone in ſeveral places, clean it well, cove 
N water, and ſkim the pot When it boils ; boil | 
0 

cruſt of bread, a little whole pepper, ſalt enough to re. 


liſh, and a bundle of parſley, or a head of ſelſery. It 


muſt boil till the beef and finews become quite tender, 
Then ſerve the meat and broth together in one diſh, 
with.$ 
= 


* #1 


* 


Beef, or Gravy. Soup. 


Take the bones of beef, and a piece of the 
neck, boil them till all th goodneſFis got out; ſtrain 
the Jiquor through a canvas or linnen bag, or through 
a haicifieve! . Thewbrown à gdodpitet W 
ſtew-pan, and put to it an onion with a few cloves 
ſtuck in it, and as much ſellery, endive, ſpinach, tur- 
nips and carrots, with falt and corns of black pepper, 
as you ſhall think prbper: and mixing all theſe-with 
the. liquor of gravy, bell them together till the herbs: and 


roots are become tender. *Setye-it up ith the Herbe 


"> 


nd, roots in the ſoup, and with toaſtect bread tat. 
een 
1 5 T1. 


9 Wy 910729 fon od i 72! 21s {NOW 0 LUC oval 
PPP 1; | 
Ho POE gau kae wi lPl), Hint NS a. 
Take a ppupd, of Join of mutton. cleared of, the-fat, 
mut it into a quart of water, and as ſoon as it boils ſkim 
oa; Ha. put in a, gode piece of cruſt, of bread, a 
little. ſalt, * A Bf POWs, SOIT ITS $5 N 995 
ther lowly for an hour, and the meat will be fit to eat. 
mann Both in an ehegant way.. 
Take a neck of mutton, about ſix pounds; cut it in 
3 x . * N P = 4.0 

tig: boi the ſcrag in a gallon of water; ſkim it well, 


a good cruſt of bread. Let it boil an hour, then put 
in the other part of the mutton; a turnip or two; 2 
N ti 


tly; then put in two or three bfades of mace, apoolfl 


ogkedb read cut i ſmall { i | 
E #3 , * „ Pre, bite, Ao 4 


of mace, and boil all togę· 


2 


Of Sours, BkoTAs, : a GUIs. 49 
ried marigolds, a fe chives chopped fine, a little par- 
ey chopped ſmall . then put theſe in about a quarter 
cover fan hour before the broth is enough Seaſon it with 
boil at; or you may put in a quarter of a pound of barle, 
2 gor rice at firſt. Some love it thickened with oatmealz 
to re. nd ſome: with btead; and ſome love it ſeaſoned with! 
y. It Wnace, inſtead of ſweet-herbs and onions All this is 
ender, Wancy and different palates. If you boil turnips for 
diſh, Wauce, do not boil all in the pot, it makes the broth too 
T'9 ſtrong” e n 4294 16 2512) to Sunt's TS 


| {01 642-114 1:33. tos nnen 
Portable or Pocket Soup, otherwiſe. called Cate. Soups, 


f the This is mide either of Beef" or Veal; Take a deg of 
train ¶ beef or veal, and ſtrip the muſcular or fleſhy parts clean 
ouch from the bones, and from the ſkin and fat: boi this 
Wa ficth over a gentle fire, in ſuch a, quantity of water as 
oves vou find the liquor, when cold, ſhall make a ſtrong 
tur- jolly jun 4% alt the goodneſs of the meat hill beibeiled 
ger, out; whith may ds tried by eveling's ſoonfilt orte 


before” the whole ſhrall be Rrain ed.. 
EFexeß the pot eloſe covered j inthe liguopthtowght 
2. ſieve into an earthen · pan and hen cold take off al 
the ſkin and fat that my be upbni the topy divide this 
jelly in ſtone or well glazed leurthe deep cup 
taking iti clean from any ſeteling at bottom and 
place thoſe cups full of jelly. in a ſtew- pan of water in 
ſuch a manner as 0 Keule them from any moiſture 

getting) into them: then make the ſtew-· pan. thus, fill- 
ed; bbyl (gently; and the jelly wlll ſoon become as thiek = 
as glue. ln this: ſtate let the cups ſtand tilb the glue is 
cold, and turn it into new coarſe flannel; to draw out 
the remaining moiſture; and it will bec ite dry 
by turning the glue ſix ot eight times z and if kept in 


n a,dry warm plaee, it will become ſo hard as to be cars 
I ried in the pocket without. getting any harm: but the 
d. beſt way. to preſerve it is to keep this glue in dittle tin 
t boxes. * Han 11 np 18 e AYTY.- 1 38 


> 1 8 


44 The PRACTICAL COOK. 


Wich this glue you may always be ſupplied: imme. 
diately with good gravy ſoup, by putting the proportion 
of a ſmall walnut in ſize to a pint of water; you pour 
warm water upon the glue, ſtir it till melted, and ſea: 
ſon it according to your palate. But if you chooſe 
herbs or ſpice, boil them in the clear water firſt, before 


it is poured over the glue. Hai 
nh 1130 t Heal Broth. 


- 
- 


Boil a knuckle or ſcrag of veal in as much water az 
ſhall cover it; ſkim it well after it comes to boil, and 
then add half an ounce of vermicelli, or a good cruſt of 
bread:; two or three blades of mace, and a little falt, 
If it be for a ſick perſon that is laxative, add one ounce 
of ſhavings of hartſhorn. 
Cualues- head Broth.” 2 
Clear half a calves-head from the tongue and the 
brains, clean it well, cut it to pieces and take out the 
bones. Set it over a ſlow fire in a gallon of water; 
ſkim it clean when the ſcum. riſes, and then ſeaſon it 
with ſalt, half a dram of mace, half a nutmeg fliced, 
and a cruſt of bread ; and a few currants if you like it. 
When. the liquor is half boiled away ſtrain it, and it 
will make an agreeable broth, for a weak ſtomac | 


u 
ail en wag, 


© > * 


. 1 *% 7 £*. 4 -_ o ea n 1 4 | g A. _ 2 7 
11 hg 1 : 1611 . 7 719101 
pcs ueen's Soup 
| 
1 , ** - . 6 7 "I'S. © * 
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Put about a pound of lean veal, ſome bits of lean 
ham, two or three whole onions, with a bunch of par- 
fley, a carrot or two, and a blade of mace, into three 
uarts of water; boil them together as you do gravy 
bor an hour. Then taking all out of the liquor, {tir 
in the white part of a roaſted fowl, and two ounces of 
blanched almonds, both well pounded ; the yolks of 
three or four hard eggs maſhed, and the crumb. of a 
penny loaf, or ſuch a quantity of white bread, boiled in 
new milk. Then pour the liquor through a flannel 
hag into the ſoup pot, and keep it boiling hot, but ſo 
| | as 


. 


Of Sours, Baorus, and GRUELs. 45 


me. Wie iro "= my 
tion Ws not to boil: up: which: you may prevent by keeping 
our the pot moving. They generally ſerve this ſoup (up 
ſes. ith a chicken in the diſh, . | 
* ne, or: Plumb Bagger i." 


Take a leg and ſhin of beef, and boil them in five 
gallons of water, till they are perfectly tender; and 
when you find the broth ſtrong enough ftrain it out, 


r Pipe your pot clean, and then put all your broth in 
and gain, with the crumb of ſix French rolls cut in pieces 
ſt of ind ſoaked in ſome of the fat of the broth, over a ſtove, 
ſalt, or about a quarter of an hour. To this add five pounds 


of currants well waſhed, the ſame quantity of raiſins, 
and two pounds, or more if you think proper, of prunes. 
Let theſe boil till they are ſwelled: then add half an 
dunce of 'mice, one ſmall nutmeg, and two drams of 


loves that have been beaten fine, and mixed with a 
the ittle cold liquor, and tied up in a linnen bag; but they 
ter; uſt not remain there long: when you have taken 
n it cour pot off, put in a ſmall quantity of ſalt, a pint of 
ced, adeira, the juice of two lemons, and a pound and a 
e it. alf at leaſt of ſugar. Pour this pottage into earthen 
J it ens, ande it-will Keep a conſiderable time.. 

Aust 2g ave 
es . . Peaſe Soup. * 


This ſoup is made beſt with ſplit peas, and with a 


| boil 
s of 099) Word) bas en by y YI 
NB. If you uſe a piece of freſh beef inſtead of pork, 


you may bol it with the peas; but after the peas are 
ell boiled; add a piece of ſalt or pickled pork, to gite 
e ſoup pA reli. Some will add half a red or ipickled 
etting cor two or three anchovies, to give à greater 
eiu. But the beſt way I can recommend is to ſeaſon 
: ſy Jour 


* 
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your ſoup as youꝭ like iti in your . n to ſerve; 
(up yeith dried: mint a——_ 


Green Peas Soup. | 

Make a ſtrong brotk of beef, veal, or-mutton ; clealff 
it off. Chop ſome cabbage lettuce and. ſpi nage, and! f 
Jitele quantity of mint and parſley. | Put half a,pounifif 
of butter into a, ſtew- pan, dredge in ſome, flour, a8 
burn it over the fire: into which throw the herbs, 200 
toſs them up a little over the fire: then pour in 
ſtrong broth, and a pint, and a half of green peas pa- 
dailed, and let them ſimmer over the fire for half 
hoiliz at which time throw in a ſufficient. ity of 
thin ſlices of French bread, well dried firſt before te 
fire, and as much ſalt, pepper, and mace, as to male 
5 3 and wet it tem altogether, half a 
Our. | TIT I 
They ſerve mis loup in a diſh garniſhed with ſpinag a 
and ibi bits of bacon 5 before the fire. 
. a — 

5 b Takesthe liquor of green peas that havecbeenboilel : 
add to ita little ſalt and mace, and an equal quant 
of new milk, which makes a very greg reliſhig 


reen peas ſoup. 

Y * Soup meagre. 3 
Take half a pound of ſweet butter, and when it i 4 
thoroughly melted in a ſtew - pan and ſhook well, abe 
"throw-into-it ſix middling: onions cut ſmall : ſhake iq 
. emixture well: then cut a bunch of ſellery into pic 
about as long as your thumb, and a — ge handful of 
ſpinage, and a. cabbage; lettuce — ande lite 
bundle of parſley chopped fine, and throw them a 
into the ſtew · pan, and ſhake them together! for a qui 
ster of 500% ar Then dredge this compoſition wil 
_ *Roury ſtirring it together at the dame time zend pa 
imponittwo: quarts of hoiling water. Thicken, n | 
: x handful of dry —— bread.. .»8ealop.3t;wil 
_ beaten: pepper, and three, blades of mice f 


4 


ou this mixture ſoftly for half an hour. After it is 


{his : feafon-it with falt. 1 ile Un ' 


an the fat; beat it with a rolling pin; put it into a 
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ne. Stir them ſo. that. all may mix well together, and 


eren off the fire add two yolks of, eggs beat up, alſo 
; ſpoonful of vinegar, and. ſtir them in; if you have 
reen peas, half a pint boiled in this ſoup would make 
pretty addition. Serve them up in a diſh or bowl, 
ich toaſted bread cut in pieces and laid in a plate. 
et the edge of the ſoup diſh be garniſhed with raſpings 


White bread, e 
When you boil a chicken ſave the liqudr: fave the 
bones; break them and put them into the liquor; with 
u blade or two of mace, a little falt, and a eruſt of 
bread. Then boil it till it is good, and ſtrain it öff. 


A. rener fort of Chicken Brot. 
Flay a young bock or large fowl:! pick of alf te 


fat; and having broken it to pieces with a folling pin, 
put it into two quarts of water, with a goòd cruſt of 
bread, and a blade, or two of mace. Boil this liquor 
own, and then pour in a quart more of boiling water: 
coder it choſe? boiP it: half an hour, then ſtrain it off and 
3 12713 nnen d 
| ta a du, 211208 bes 22tbgd os 
[7 £ Chicken. water. PT. bn © he 5 420} 


Take a young cock or large fowl :' flay it; take out 


4 
© 


Wzallon of water, with a cruſt of bread ;. ſkim it well, 
| ng when boiled down to two quarts ſtrain it 6ff for 

| ule, 3 i The: 7 | 45 2 0 | f "oy 

% % 

| 11 | | 2.4 oY 1.482 
-Blanch a quart of almonds, and beat them with the 
yolks: of twelve eggs in a mortar, till they become. a 
fine paſte: mix them by degrees with three quarts of 
new milk. Seaſon it with a, quarter of. a, pMuνν,⁵e pf 
double refined ſugars and two ſpoonfuls of orange flower 
or white roſe water. Then, After they eee 
iy : | et 


. — 
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ſet the ſoup over a ſſow fire, and keep it ſtirring quia 
till you find it thick enough, and not curdled: and 
will be fit for the table, ſerved up in a diſh garniſh 
with the duſt of loaf-ſugar on the brim, 


Aſparagus Soup. A1 22 

Take fix pounds of lean. beef, cut it in ſmall piece 
and put it into a ſtew-pan with a quarter of a pound u 
butter. Boil it up thick till it begins to brown : the 
pour in two quarts of water, and half a pint of browlii 
ale. Cover all cloſe, and ſtew it gently for an hof 
and a half, or thereabout. Seaſon it in the ſtewing i 
greeable to the palate. Strain the liquor, and the 
ſkim off the fat. Then put in a little yermicelli au 
ſellery ſhred ſmall, and half a hundred of aſparagus cu 
ſmall; and' Han ire 68 1 ang cut. Set all thi 
mpoſition upon a flow, fire. Boil them gently til 
1 Garnih the diſh with ſpinage 5 fn Sutra 3! 


and throw in a French rel. mT 
. 'F Craw-fifh Soup. 4 


127 UTI Mere api ea bus ative | 
Take two hundred, craw-blh,,.out,of; which, pal 
one hundred and eighty, and fave the tails whoſe. Ba I. 
the bodies and ſhells, with a pint of green or ſplit peu 
boiled tender, in a mortar. Put all theſe into a gallon 
of boiling : water. that has been ſeaſoned with a bunch 
of ſweet herbs, three or four blades of mace, an oni 
ſtuck with a few /cloves, black pepper and ſalt ;. and 
Krain it boiling hot through, cloth.or hog ſieve, MY 
you get all the goodneſs out of it. Then (et it over ai 
flow fire: add to it a French roll very well toaſted and 
cut thin, and ſtew it till the ſoup be half waſted, _ 1 
Put a piece of butter about the bigneſs of an hen 
egg into a ſaucepan ; ſimmer it till it has done making 
a a noiſe, Dredge in two tea ſpoonfuls of flour, and an 
onion; keeping it ſtirred about. Then put in the tails 
uf the erâwefiſn; ſhake them round add a pint of 
« Roti Sravy. \Bbil it four or ye minutes Take * 3 
- Sf * A 
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he onions 3 pour in a pint of the ſoup; and after it is 

irred well together, pour this mixture into all the 

iquor prepared as above, and let it immer very gently 

or a quarter of an hour. Garniſh the diſh with a 

'rench roll fried nice and brown in the middle of the 
oup, and the twenty craw-fiſh round the diſh, 


They who would enrich this Soup, and will go to the 
expence, may make it by the following receipt. 


Take a carp, a large eel, half a thornback, cleanſe 
nd waſh them clean, put them into a little pot, with 
| gallon of water, and the cruſt of a penny loaf. Skim 
hem well, Seaſon it with mace, cloves, whole black 
Pepper, an onion, a bundle of ſweet herbs, ſome parſley, 
piece of ginger. Let theſe boil by themſelves cloſe 
Wovered. Then take the tails of half a hundred craw- 
Wh ; pick out the bag, and all the wooly parts that are 
bout them. Put them into a ſaucepan, with two quarts 
df water, a little ſalt, a bundle of ſweet herbs ; let them 
ew ſoftly, and when they are ready to boil take out 
he tails, and beat all the other part of the craw-fiſh, 
ich the ſhells, and boil in the liquor the tails came 
Wit of, with a blade of mace, till it comes to about a 
int; ſtrain it through a clean ſieve, and add it to the 
Ich a-boiling. Let all boil ſoftly, till there is about 
Whree quarts left, then ſtrain it off through a coarſe ſieve 
Wt it into your pot again, and if it wants ſalt you muſt 
Wt ſome in, and the tails of the craw-fiſh and lobfter. 
anke out all the meat and body, and chop it very ſmall, 
Ind add to it a French roll fried criſp. 255 them ſtew 
eogethec for a quarter of an hour, You may ſtew a 
rp with them. Pour your ſoup into a diſh, the roll 
rimming in the middle. | 
When you have a carp, there ſhould be a roll on each 
e. Garniſh the diſh with craw-fiſh; If your craw- 
Wh will. not lie on the ſides of your diſh, make a little 
Waſte, and lay round the rim, and lay the fiſh on that 
H round the difn. "a | 3 
D Take 


too high. 
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Take care that your ſoup be well ſeaſoned; but nt 


Muſſel Soup. | 
Put a hundred of muſſels into a ſtew- pan: cover 


them cloſe, and let them ſtew till they open: then pick 


them out of the ſhells, ſtrain the liquor through a fine 
lawn ſieve to your muſſels, and pick the beard or crah 
out, if any. | N 1 

Take a dozen craw-fiſh, beat them to maſh, with z 
dozen of almonds blanched and beat fine ; then take a 


ſmall parſnip and a carrot ſcraped, and cut in thin 
ices; fry them brown with a little butter. Then 
take two pounds of any freſh fiſh, and boil it in a gal- 
lon of water, with a bundle of ſweet herbs, a large 
onion ſtuck with claves, whole pepper, a little parſley 
and horſeradiſh; and ſalt the muſlel liquor, the cray- 
fiſh, and almonds, Let them boil till half the liquor 
is waſted, then ſtrain them through a ſieve ; put the 


ſoup into a ſaucepan, .put in twenty of the muſlels, a 


few muſhrooms and truffles cut ſmall, and a leek waſh- 
ed and cut very ſmall : take two French rolls, take out 
the crumb, fry it brown, cut it into little pieces, put it 
into the ſoup, let it boil altogether for a quarter of an 
Hour, with the fried carrot and parſuſp; in the mean 
while take the cruſt of the rolls fried criſp ; take half a 
hundred of the muſſels, a quarter of a pound of butter, 
a ſpoonful of water, ſhake in a little flour, ſet them on 


the fire, keeping the ſaucepan ſhaking all the time till 


the butter is melted. Seaſon it with pepper and ſalt, 
beat the yolks of three eggs, put them in, ſtir them all 


the time for fear of curdling, grate a little nutmeg; 
when it is thick and fine fill the rolls, pour your ſoup 
into the Wiſh, put in your rolls, and lay the reſt of the 
muſſels round the rim of the diſh, 


Scate or Thornback Soup, © 


Take two pounds of ſcate or thornback, ſkin it and 
voll it in fix quarts of water. When it is enough take 
1 * 


it 


* 
merge 9 1 


82 — 22 — e wc So co 2 


net 
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it up, pick off the fleſh and lay it by; put in the bones 
again, and about two pounds of any freſh fiſh, a ver 


little piece of lemon-peel, a bundle of ſweet: herbs, 


whole pepper, two or three blades of mace, a little piece 
of horſeradiſh, the cruſt of a penny loaf, a little par- 
ley ; cover it cloſe and let it boil down to about two 
uarts, then ſtrain it off, and add an ounce of vermi- 
celli, ſet it on the fire and let it boil ſoftly. In the mean 
time take a French roll, cut a little hole in the top, 
take out the crumb, fry the cruſt brown in butter; take 
the fleſh off the fiſh you laid by, cut it into little pieces, 
put it into a ſaucepan, with two or three ſpoonfuls of 
the ſoup, ſhake in a little flour, put in a piece of but- 
ter, a little, pepper and ſalt ; ſhake them together in the 
ſaucepan over the fire till it is quite thick; then fill 
the roll with it, pour your ſoup into a diſh, let the roll 
ſwim in the middle, and ſend it to table, | 


1 Oyſter Soup: gs - 
Your ſtock or liquor muſt be made of any fort of fiſh 


the place affords; let there be about two quarts. Put 


a pint of oyſters bearded into a ſaucepan ; ſtrain the li- 
quor. Let them ſtew two or three minutes in their 
own liquor, then take the hard parts of the oyſters and 
beat them in a mortar, with the yolks of four hard 
eggs; mix them with ſome of the ſoup, put them with 
the other part of the oyſters and liquor into a ſaueepan, 
a little nutmeg, pepper, and ſalt; ſtir them well toge- 
ther, and let it boil a quarter of an hour. Niſh it up 

and ſend it to table. Tu ne 4 40419 


on. 6- F ts 0 
A Lent, or Faſlingday Soup. * 
Chop ſpinage, ſorrel, chervil, and lettuce, a little; 
and put them into brown butter, keeping them ſtirring 
that they do not burn; then, having boiling water over 
the fire, put to it a very little pepper; and ſome falt, a 
whole onion ſtuck with cloves, a French roll cut in 


. 
„ oy 


ices and dried very hard, ſome piſtachia kernels, if 


2 you 
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ycu have them, or a few almonds blanched and ſhret 
fine, and let all boil together; then beat up the yolk 
of eight eggs with a little white wine and the Juice of 
a lemon; mix it. with your broth ; toaſt a whole French 
roll, and put it in the middle of your difh, pouring your 
ſoup over it. Garniſh your diſh with ten or twelve 
poached eggs, and ſcalded ſpinage, See Soup meagre, 


fel Soup. ? ; 


To every p8und of cels put a quart of water, a cruf 
of bread, two or three blades of mace, a little whole 
pepper, an onion, and a bundle of ſweet herbs ; cover 
them cloſe, and let them boil till half the liquor is 
waſted; then ſtrain it, and toaſt ſome bread, and cut it 
ſmall, lay the bread in the diſh, and pour in your ſoup, 
Set the diſh over a pan of coals for a minute, and ſend 
it to table. If not rich enough, you mult let it bol 
till it is as ſtrong as you would have it. You may 
make this ſoup as rich and good as if it was meat, H 
you would have it brown, add a piece of carrot, 


Egg Soup. 


Heat the yolks of two eggs into a diſh, with a lump 
of butter about the bigneſs of a common egg. Take 
u tea-ketile of boiling water in one hand, and a; ſpoon 
in the other. Pour your water in by ow degrees up- 
on the eggs and butter, and keep it ſtirring welh all the 

time, alf you have put in the quantity of a quart, ot 
better; and till you find your eggs well mixed, and 

your butter perfectly melted. Then pour all into 2 
ſaucepan, and ſtir them till they begin to ſimmer. 
Fhoen tale it off the fire, and pour i it out of one velle] 
into another till it is perfectly ſmooth, and carries 4 
high froth; after this ſet it onee more over the fire, 
ani let it remain there till it is perfectly hot. Then 
pour it into your ſoup-diſh, and ſerve it up to table. 


1 Ir 4 * þ 
| Nia 
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red Rice Soup. 


Ik Take two quarts. op water, a pound of rice, a little 
of cinnamon ; cover it cloſe, and let it ſimmer very ſoftly 
ach till the rice is quite tender: take out the cinnamon, 
our Wthen ſweeten it to your palate, grate half a nutmeg, 
lv and let it ſtand till it is cold; then beat up the yolks 
. Whof three eggs, with half a pint of white wine, mix them 

very well, then ſtir them into the rice, ſet them on a 

low fire, and keep ſtirring all the time for fear of curd» 
of ling. When it is of a good thickneſs; and boils, take 
ole Mit up. Keep ſtirring it till you put it into your diſh, | 


Rice Milk, + | 

tn Boil a quarter of a pound of rice in a pint and a half 
up, Nef water, and if you like it add a little quantity of ein- 
nd Woamon, till the water is all waſted ; but take care it 
does not burn to che pan. Then add a quart of milk, 
wich the yolk of an egg beat up. Keep it ſtirring, and 
take it up as ſoon as it boils, and ſweeten it to your 


Take a aro of water, half a pound of French bar- 
ley, a blade or two of mace, a large cruſt of bread, a 
little lemon peel, and as many raifins and currants as 
you chooſe. Let it boil till it comes to two quarts; 
then add half a pint of white wine, a lump of butter, 


up 5 
the and a little roſe water, and ſweeten to your palate, 
= Barley Water. © f 


' Boil two ounces of pearl barley in three pints of w- 
ter, till it comes to a quatt; ſkim it very clean, and 


(ſel I ſtrain it through a ſieve. Sweeten it to your palate: 
s a Put in two ſpoonfuls of mountain wine, and drink it 
ire, luke warm. | ; 

hen Mater Gruel. © 


To a pint of water add a large ſpoonful of oatmeal, 
dic it up lo as to mix before it be, {et on t Hire. 
D 3 MEET Then 


* 
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Then boil it up three or four times, ſtir it often, and 
take care it does not boil over,- Strain it through a 
ſieve, put in a little ſalt, and a piece of freſh butter, 
brewing it with a ſpoon till the butter is all melted, 
Some love a little white wine in it, after it is ſtrained 
and buttered, ; 

Another way. 


The quickeſt way is to beat up the oatmeal in as much 
cold water as ſhall, mix it. Ihen pour as much: boil- 
ing water as you chooſe upon it, keeping it ſtirring all 
the time gradually. Let it ſtand a minute, and pour 
the gruel from the dregs at the bottom of the pan or 
baſon, in which it was mixed, Then add what you 
think proper to reliſh it. | 
1 To make Panada. 
Boil a quaxt of water in a nice clean ſaucepan, with 
a blade of mace, and a large piece of crumb, of bread, 
two minutes, then take out the bread, and bruiſe it in 
a haſon very fine. Mix as much water as will make 
it as thick as you deſire, and {weeten it to your palate, 
Put in a piece of butter as big as a walnut, and you may 
grate in a little nutmeg. This is hearty and good diet 
for ſick people. And if not diſagreeable to the conſt 
tution, beat up an egg with a little ſugar, pour the 
panada upon the egg, and juſt give it a boiling. . 


To bul Sego. 


Put a large ſpoonful of ſego into three quarters of : 
pint of water, ſtir it and boil it ſoftly till it is as thick 
as you would have it; then put in wine and ſugat, 
with a little nutmeg to your palate. 


To Boil Selup. ny 


Take a large tea-ſpoonful of the powder of ſalup, 
mix it with a little cold water firſt, and then put it in- 
to a pint of boiling water, keep ſtirring it Gull it is like 
a fine jelly ; then put in wine and ſugar to wn 
[71 | i 
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It is very wholeſome to make it of water in which ſaſ⸗ 


ſafras has been boiled. 


Gravy and SAU CRS. 


If you chooſe to keep a ſupply of gravy for particular 


occaſions, put twelve pounds of beef into four gallons 


of water. Neck beef clean of fat is the beſt. Seaſon: 


it with ſalt, black and Jamaica pepper whole. Add fix 


dried onions or more, a little mace, and a large bunch 
both of thyme and parſley. When half the liquor is 


boiled away, ſtrain it off, and keep it for uſe, 


Brown Gravy. 


Take a pound and a half of coarſe lean beef cut in: 


pieces: put it into a ſtew- pan or ſauce- pan; cover it 
up cloſe, and ſet it over a gentle fire, till the meat be- 


comes perfectly brown on both ſides, ſo as it may not 
burn, and the gravy of the meat he drawn out. Then 
pour upon thoſe ingredients boiling water, in which. 


has been boiled down a large onion, a ſmall bunch of 


thyme, and ſome corns of black and Jamaica pepper; 
or ſuch a quantity of gravy, directed above, as you. 


want for immediate uſe. Throw in a ſufficient quantity 


of ſalt to reliſh it; cover the pan cloſe, and ſet it over 


a gentle fire, ſo as to increaſe the heat by degrees; and 
when it has ſtood about half an hour, ſtrain it through 
a ſieve, and ſkim off the fat, if any happens to appear 
upon it, W "2 182 | | 

N. B. This is proper for 

and for Ragoos. 

Good broum gravy. without meat. 
Take of water; and ale that is'not bitter, half a pint 


each: of muſhroom pickle, walnut pickle, and catchup 
a ſpoonful each; "one anchovy ; a little falt; an onion 


cut ſmall; a blade of mace, and ſome he pepper: 


and after you have melted a piece df butter, i about the 


bigneſs of an egg, with a little flour, and made it a lu- 
D 4 tle 


Turkey, Fowl all forts, 
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tle brown by ſtirring it till the froth ſinks, ſtir into it 
the ingredients here directed : and. having boiled all up 


together for a quarter of an hour, ſtrain it, and uſe it 
for fiſh or fowl, 


l dite Gravy. 


Take a pound of lean veal cut in ſmall bits, and boil 
it with a little ſalt, an onion, a blade of mace, two 
cloves, or a quarter of a nutmeg, and a dozen black 


pepper corns, in a quart of water, till it taſtes as rich 
as required. 


Beef Gravy made for leeding. 

Take two pounds of lean beef, about a quarter 
roaſted ; cut it into bits; and having thrown the beef 
into a ſaucepan or ſtew- pan with a pint of red wine, 
and as much ſtrong broth; cover them up cloſe. Let 
this ſtew about an hour, turning it now and then: 


ſeaſon it with ſalt and pepper, agreeable to the palate, 
and then ſtrain it off. ae | | 


Pour it into a tone bottle for uſe, and as often as it 
is wanted warm the nt nnn "ou vnyt out the 
gravy.” '3 


N. B. This is erde wad, ber, will Duh, Th 
Eafterling,. and ſuch lite. 


Gravy made of Beef or Mutton. 


Take two pounds of coarſe beef or mutton : parboil 
it in as much water only ag will cover the meat. Then 
take it out of the liquor; beat it well with a rolling 
pin, and cut it into pieces, that the gravy may run out. 
Throw it, with a ſmall quantity of falt and whole pep- 
per, an onion and a bunch of ſweet herbs, into the li- 
quor in the ſauce-pan, and let them only ſtew, not 
* boil; till it looks of a brown colour, to your liking. 
Then take it off the fire, ſtrain it through a ſieve into 
an earthen pan, and when cold ſkim off the fat. | 


This 
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This will keep a. week: but if you perceive it to 

begin to change colour, you need ny; te boil it up 
again. 

f you intend to uſe this gravy for a white fricaſee, 
you muſt melt a little butter, mixt with-two or three 
ſpoonfuls of cream, the yolks of two or three eggs, and 
a ſmall quantity of white wine. "re 


Veal Gravy. 


Take as much veal, cut in ſteaks from te fillet, as 
neceſſary: beat the veal very well before put into the 
ſte w- pan: Jay over the veal ſome carrots, parſnips, and * 
onions ſliced. Then cover the pan and ſet it over a 
gentle fire, and increaſe the heat till the gravy is almoſt. 

waſted, and the meat begins to ſtick to the pan, and 
looks * a good brown colour. Then add ſome ſtrong 
broth, a few cloves and corns of black pepper, an onion 
or the white of a leck. Cover all up together in the 
pan, and when ſimmered for three quarters of an hour, 
ſtrain it off into an earthen pan, and it will be fit to ule 
either in ſoups or ragoos. 


Fiſh Gravy for - Soups. *  * p 


Take as many tench, of eels, or other fiſh, as you 
think proper, that have been well cleanſed from mud, , 
well ſalted on their outfides, and their gills taken out. 
Throw them into a kettle, with water, ſalt, an onion 
ſtuck with cloves, and a bunch of ſweetherbs. When 
theſe have boiled about an hour and a half, ſtrain the 
liquor off through a cloth. To this add a few muſh- 
rooms cut ſmall; ( boil theſe together for ſome times and 
then ſtrain the liquor through a ſieve into a ſtew- pan, 
upon ſome fried or burnt flour, ) and a little lemon; i = 
which means it will ſoon. be of a goon flavour, — 1 1 

fine colour, fit for ſoups. y 4 
This you may vary at your Tf by eine 
ſpices and pot-herbs into the ſoup ſome W be- 
fore you ſerve it up to table, 51 


D5 Gravy 
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= 4 


- ounces of pure ſweet butter, then firain it, and pour 
it into the paſty when both are hot. This gravy is 


1 27 Gravy for a Paſiy. 

Break the bones of the meat to maſh, then put them 
Into a pan with a pint of claret, a quart of water, a 
little whole pepper; mace and falt; brew into it eight 


enough for fourteen pounds of flour. 


Gravy for a tame fool POE" meat, 


'Take the neck, liver, and gizzard, boil them in half 
a pint of water, with a little piece of bread toaſted 
brown, a little pepper and falt, and a little bit of thyme, 
Let them boil to about a quarter of a pint ; then pour 
in half a glaſs of red wine; boil it, and ſtrain it. Ihen 


bruiſe the liver well in, UT {train it again; thicken it 


ter as poſſible, not above a ſpoonful to half a pound of 
butter. You may or may not duſt the butter with 


ſlices and put it into the pan before the little water be- 
eomes hot. As it melts keep the pan ſhaking one way 
frequently; and when it is al! melted let i K ball up, and 
1 it wan bs. em, fine, and thick. 


is melted duſt in à little flour, and keep it unt till 
it grows thick and brown. 


with a little pep of butter rolled in flour, and it will 


be very, good. 
VN. B. An ox's "bay makes good gravy, when cut 


all to pieces, and boiled with ſpice, SC. as in the 
foregoing receipts. 


How to melt butter thick, 


Your fauce-pan muſt be well tinned, and very clean, 
Juſt-moiſten its bottom with as ſmall a quantity of wa- 


flour: it is better not to flour it. Cut the butter in 


* 40 — Butter. 


Put two ounces of butter over a ſlow fire in a ſtew- 
pan or ſauce-pan, without water. When the butter 


N. B. Vith this you may thicken ſauce inſtead of eggs. 
Oo INSTRUC- 


2 
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INSTRUCTIONS, fir, boiling and ſerving uß 


GREENS, RooTs,; and .other. produce of the 
Kitchen Garden. 


H E great ſecret and care in boiling greens is to, 
preſerve their beauty and agreeable ſweetneſs. For. 
which purpoſe pick the greens, and waſh them very: 
clean from all Kind of filthy inſets, and dead leaves; 


and if poffible have them gathered juſt out of the ground: 


for ſavoys, cabbages, &c. that are grown ſtale with ly- 
ing on a ſtall, expoſed to the ſun, and often ſprinkled. 
with water in the greenſhop, will never dreſs nor taſte. 
like thoſe that are freſh gathered. And an earthen diſh 
or pan is the cleaneſt thing to waſh greens in. : 


Your next care is to boil your greens of every ſort 
in a large quantity of water, and by themſelves, in a 


copper or braſs pan; for if they be boiled with meat, 


or too much, or in an iron pot, they will. be diſco- 


loured. 
Colliflowers to dreſs. 


A. Celliflewer is the moſt favourite plant in the Kits 


chen-garden, amongſt the generality of people. Take + 


off all the green, part, and cut the flower cloſe at the 
bottom from the ſtalk : and if it be large or dirty cut 
it. into four quarters, that it may lie better in the pan, 


and be thoroughly cleanſed. Let it ſoak an hour, if. 


poſſible, in clean water z..and then-put-it into boiling 


milk and, water, (if you have any, milk, ) or water only, 
and ſkim the pan very well. When the flower or ſtalks . 


left about it feel tender, it, will be enough: but. it. muſt 


be taken up before it loſes. its criſpneſs; for colliflower - 


is good for nothing that boils till it becomes quite ſoft. 
When enough, lay it to dtain in a cullender for a mi- 


nute or two, and ſerve it up in a diſh by itſelf, and 


with melted, butter in a haſon | 
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But if you would take more pains, and go to mare expeuce, 


you may dreſs a Colliflewer in a richer manner, thus : + 


As ſoon as you find the ſtalks tender, take them up, 
and carefully put them into a cullender to drain; then 
put a ſpoonful or two of water into a clean ſtew- pan, 
with a little duſt of flour, and about a quartern of but- 
ter; ſhake it round till well melted, together with a 
little pepper and ſalt; then take half the colliflower, 
and cut it in the ſame manner as if you was to pickle 
it, and lay it into your ſtew-pan; turn it, and ſhake 
the pan round; it will be enough in ten minutes. L 


2 


the ſtewed part of your flowers into the middle of a” 


ſmall diſh, and the boiled round it. Pour the butter, 
you did it in, over it, and ſerve it up, 

12601 Broccoli to dreſs. e 
There are two ſorts of Broccoli, the brown and the 
white : but they dreſs both in the ſame manner. Broc- 
coli is generally a cluſter of little branches about the 
main head, which branches muſt be cut off till you 
come to the chief or top one; and with a knife pee] off 
the hard outſide ſkin, which is upon the ſtalk and 
branches, and throw them into cold water. Waſn 
them very clean, and put them into boiling water with 
a proportionate quantity of ſalt, and let the broccoli 
boil till the ſtalks become tender, and ferve it up with 
a baſon of melted butter. 


CABBAGE and all ſorts of YOUNG SPROUTS te dreſs. 


Cabbage, and all forts of young ſprouts, muſt be boil- 
ed in a great deal of water, Cut your cabbage length- 
ways in two, or into four or more parts, according to 
the bigneſs thereof. When the ſtalks are tender, or 
fall to the bottom, they are enough; then take them 
off, before they loſe their colour. Always throw ſalt 
in your' water before you put your greens in. ' Young 
prouts you ſend to table juſt as they are, and fo may 
cadbage, but it is beſt chopped and put into a — 

wi 
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with a good piece of butter, and a little pepper, ſalt, 


and vinegar, ſtirring it for about five or ſix minutes, 
till the butter is all melted, and then ſend it to table. 


N. B. You are to obſerve the fame rule in boiling 
Saveys, Coleworts, and Brown Cole. 


Spinach or Spinage to dreſs. 

Let it be picked very clean, and then waſhed in ſe- 
veral waters: put it into a ſauce-pan that will but juſt 
hold it; and when you have ſtrewed a ſmall quantity 
of ſalt over it, cover up your pan. Shake it often, but 
put no water to it. Let your fire be clear and quick, 
over which you ſet your ſauce-pan., When you find 
that your ſpinach is ſhrunk to the bottom, and the 
liquor proceeding from it boils up, take it up, and 
throw it into a clean fieve and drain it well, by giving 
it a ſqueeze or two between two plates; then lay the 
ſpinach in a clean plate, but put go butter over it; 
Have a ſmall, baſon of butter ready, and ſet it in the 
middle for every body at table to take what quantity 
they think beſt. pas 1 

This is a ſtanding ſauce for a boiled leg of houſe lamb; 

and very agreeable with any butchers meat, boiled. or 
roaſted. It is alſo very palatable, and makes a pretty 
addition to a table, when ſerved up with hard eggs 
ſhelled, cut in quarters and laid upon it. Or ſome like 
poached eggs beſt. But the moſt dainty way to dreſs 
ſpinach is, after it is boiled ſufficiently and drained, to 
ſtew it in a ſauce-pan with good butter, and a ſmall 
quantity of ſalt and vinegar, to make it palatable. 


Aſparagus to dreſs. 


This is 2 celebrated ſauce for chickens, or any Tort 
of poultry. In dreſſing of which there is required great 


niceneſs both in cleaning and boiling of it. It is the 


green part that is uſed: the white is the ſtalk, is horny 
and muſt be cut quite away, leaving only as much 


thereof as to take it up with the fingers to carry it to 


the mouth. Scrape all the white that remains very 
clean 
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clean with a knife: then cut them all even and tie 
them up in ſmall parcels. Throw them into boiling 
water, with a little ſalt; and then take care not to 
boil them too much; for by ſo doing they will Joſe 
both their colour and hne taſte, Keep them boiling 
briſkly, and take them up when you find them tender, Win: 
Cut the round of a (mall loaf, about half an inch thick; aal 
toaſt. it well on both ſides, and dip it in the aſparagus 
liquor, and lay it in tht: diſh; then pour ſome melted 
butter over the toaſt, and lay the aſparagus. upon the pe 
toaſt, all round about the diſh, with the white tops to- tn 
wards the edge of the diſh. Pour no butter over the 
aſparagus, but. ſerye up melted butter with it in a ba- 
ſon. 


Aſparagus and Eggs. 

Toaſt as much bread. as you think proper: butter it 
and lay it in a diſh. Upon which lay three or four 
buttered eggs: and upon the eggs lay the aſparagus 
boiled tender and-cut ſmall-over the eggs. And it will 
make a pretty fide diſh for a ſecond courſe, on a com- 
mon plate. 

Artichakes to dreſs, 


| Wring off the ſtalks, put the artichokes into the was. 
ter cold, with the tops downwards, that all the duſt and 
ſand may boil out. And they will take an hour and a 
half boiling, after the water boils. Serve them up with 
melted. butter in as many little cups, as there are peo- 
ple to eat of them, And ſet ſalt and pepper for every 
one to ſeaſon the butter as they like, | 


4, Fricaſee f Artichoke-bottoms. | 


Take them either dried or pickled; if dried, you 
muſt lay them in warm water for three or four bolt; 
ſhifting the water two or three times; then have ready 
a little cream, and a piece of freſh butter, ſtirred toge- 
ther one way over the fire till it is melted, then put in 


the TIES; W when enn are "hot diſh them w_ 
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To fry Artichihes, © i 22d 
Firſt blanch them in water, then flour them, fry them 


: 


in freſh butter, lay them in a diſh, and pour melted 
butter over them. Or you may, put a little ted wine 


into the butter, and ſeaſon with nutmeg, pepper, ang 
ſalt. ; SO GED 0 
: French Beans to dreſs, wo 32 
Though French Beans may more properly be num- 
bered with beans and peas, it ſeems more adapted to 
the uſe of that fort of pulſe to conſider it here as a 
green; becauſe it is eaten as ſuch, String them, then. 
cut them in two, and after that acroſs; or, which is 
a nicer way, cut them into four, and then acroſs, which. 
make eight pieces. Lay them in water and ſalt, and 
when your pan boils. throw in firſt.a ſmall quantity of 
falt, and afterwards your beans into the water. They 
are enough as. ſoon as they are tender. Fake as much 
care as you can to preſerve their lively green. Lay 
them in a ſmall. diſh, and ſerve them up with a baſon. 
of melted butter, | ON bs tons © 
N. B. This is accounted a very.ſeaſonable ſauce for 
graſs, lamb, and is very agreeable with, roaſt beef and 
roaſt mutton. (YT Wen 
_.  Turnips to dreis, 


A great deal depends upon preparing this root for 
boiling. They requice paring till all the ftringy coat 
be cut quite off: for that outrind will never boil ten- 
der. Being well rinded, cut them in two, and boil them 
in the pot. with either beef, mutton, or lamb, When 
they become tender take them out, put them into a pan 
and maſh them with butter and a little falt, and ſend 
them to table in a plate or baſon by themſelves. Or 
ſend them out of the pot in a plate, with ſome melted 
butter in a baſon, for every one to butter and ſeaſon 
them, as they like, Pd 0 | 

Some good cooks pare them, and cut them into ſquare 
pieces; then put them into a clean ſaucepan, wich wa- 
tet. 
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ter juſt enough to cover them : when they are enough, 
they drain them through a ſieve, and then put them in 

a ſauce-pan with a good lump of butter; and whe 
they have kept ſtirring them over the fire for a few mi. 
nutes, ſerve them up to table. Others again take then 
up whole; and after ſqueezing them between two tren. 
chers, to drain the liquor from them, pour melted but. 
ter over them, and ſerve them up. th 
N. B. Turnips are accounted the moſt agreeable ſauce th 
for boiled or roaſt mutton ; and they are in general: N 
very wholeſome and palatable root. th 


Parſnips to dreſs. 


| | Parſnips are a very ſweet root, and an agreeable ſauce 
for ſalt fiſh. They ſhould be boiled in a great deal of 
water, and when you find they are ſoft (which iz 
known by running a fork into them) take them up and 
carefully ſcrape all the dirt off them, and then with. a 
knife ſcrape them all fine, throwing away all the icky 
parts; then put them into a ſauce-pan with ſome milk, 
and ſtir them over the fire till they are thick. Take 
care they do not burn, and add a good piece of butter 
and a little ſalt, and when the butter i is melted ſend 
them to table. 

But in common -parſnips are ſerved up in a diſh, 
when well boiled and ſcraped, with melted butter ina 


baſon. 
To flew Parſnips. 
Boil them tender, ſcrape them from the duſt, cut 
them into ſlices, put them into a ſauce-pan with cream 
enough; for ſauce, a piece of butter rolled in flour, a. 
little ſalt, and ſhake the ſauce-pan often. When the 
cream boils pour them into a plate for a corner-diſh, or 
à ſide-diſh at ſupper. 


To maſh. Parſnips. g 


- Boil them tender, ſcrape them clean, then ſcrape. all: 
dhe ſoft into a ſauce- pan, put as much milk or cream 
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as will ſtew them. Keep them ſtirring, and when quite 
thick ſtir in a good piece of butter, and ſend them to 


table. 


8 to dress. 


Let them be ſcraped very clean, and when they are 
enough, rub them in a clean cloth, then ſlice ſome of 
them into a plate, and pour forks: melted butter over 
them; and garniſh the diſh with the others, either 
whole or cut into pieces, or ſplit down the middle. If 
they are young ſpring carrots, half an hour will. boil) 
them; if large, an hour; but old Sandwich carrots will 
take two hours. 


N. B. This is an agreeable ſauce for corned or ſalted 
beef boiled : and with turnips this root we _ 


a. ier beef ſoup. eq seoigg 0 
Potatoes to det. wy fave 
Potatoes muſt always be peeled, except they be very 


21 


| fall enen then ſome people fancy to gat {Kin and 


Some pare potatoes before they are put inta the; 
od ; others think it the beſt way both for ſaving time 


and preventing waſte, to peel off the Mia as foon as 
they are boiled; which . lips off hy rubhing them 
with a coarſe cloth. In bailing of them take gare Meg! 
be enough and not over done; for if boiled too muchs: 
they maſh and become watery. Therefore it xequuren; 
good attention when you are boiling potatoes, and that. 
they be taken up as ſoon as they 1. 5 to ſhew the 
leaſt diſpoſition to break. This is à root in great 1 
queſt, and ſerved up in a diſh or, plate whole ſor the 
moſt part, with a baſon of melted butter. On Which 
occaſion it will be ſome addition to the Petataer to ſet 
them before the fire till they are quite dry, and a little 
browned. Or you may bra/ them, fry them, or maſh. 
them, And always ftrew a little ſalt over Tau whole: 
potatoes, when they are diſhed. | f'5113 10 995 


To 


* 
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To broil or roaſt Potatoes. 


Firſt broil them in aſhes covered over them, or be- 
- fore a good fire in a Dutch oven: when near enough, 
peel them, and cut them in two. Then broil them 
till they are brown on both ſides; then lay them in 
the plate or diſh, and pour melted butter over them. 


To fry Potatoes, 


Cut them into thin ſlices, as big as a crown piece, 


fry them brown, lay them in the plate or diſh, pour 
melted butter, and fprinkle a little ſalt over them. Theſe 
are a pretty corner-plate, | We” 


& i 3181 N To maſh Potataes. Did | IY 
Boll potatoes, peel them and put them into a ſauce- 
pan, maſh them well with, a ſpoon; To two pounds 
of potatoes put a pint of milk, a little ſalt, and ſtir them 
well together; take care they do not ſtick to the bot- 
tom. Then take a quarter of a pound of butter, tir 
it in and ſerve it up. | | 


** 


SCarden Bean or Windſor Bans to dreſs. 

Shell the beans neatly out of the cods with clean 
hands, and into a clean veſſel. Always boil beans by 
themſelves, with only a little ſalt, and a little parſley 
nicely picked. When they become tender the beans 
are enough. Then throw them into a cullender to 
drain. 8 

and ſet ſalt and pepper upon the table. But if there 


be, as generally there is, a piece of bacon added to the 
beans, lay the bacon when boiled upon the top of the 
beans. ' And if time and opportunity ſerves, ſkin the 


bacon after its boiled, throw ſome raſpings of bread 
over the fat top, and with a falamander, a hot iron, or 


by ſetting it before the fire, endeavour to brown the 


top of the bacon. 


Green 


erve them up with parſtey and butter melted; 
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Green Peas to dreſs, 


The country people never take the trouble to ſhell 
peas for their families, but are content to boil them in 
the ſwad or ſhell, When it is found that they are boiled 
enough, which is known by the tenderneſs of the ſhell, 
drain off the water by throwing them into a cullender 
or ſieve, and ſerve them up with ſalt and melted butter 
in a large baſon, or in cups. Into which they dip the 
ſhell, and then draw it through the teeth. This is 
called a ſcalding of ptas, and though it does not appear 
ſo delicate, is the ſweeteſt way of eating green peas. 
If you ſhell peas do not waſh them. Boil them in a 
large quantity of water: ſkim it well as ſoon as they 
boil. Put in a little falt, and a few ſprigs of green 
mint cut to the length of your thumb, Do not boi 
them over much; for they. will loſe both their colour 
and ſweetneſs. But as ſoon as they taſte ſoft pour them 
into a cullender or ſieve. Serve them up either in a 
diſh dry by themſelves, or with a lump of butter in the 
middle of them covered, and ſalt ſprinkled over them: 
or with melted butter poured over them. Or aſter the 
be well drained: put them into a clean ſaucepan or ftew- 
pan, and a ſufficient quantity of butter and ſalt, and 
keep them upon the fire ſtirring about till they be well 
buttered. Then ſerve them up in a'diſh. And always 
ſet a box of black pepper. beaten upon the table, when 
there ale green peas. 75 ef 
To dreſs Peas in the French faſhion. 
Take a quart of ſhelled peas, cut a large Spaniſh 
onion, or two middling ones ſmall, and two cabbage or 
Sileſia lettuces cut ſmall, put them into a ſaucepan, 
with half a pint of water. ſeaſon them with a little ſalt, 
a little beaten pepper, and a little beaten mace and nut- 
meg. Cover them cloſe, and let them ftew à quart 
of an hour, then put in a quarter of a pound, of frelh 
butter rolled in a little four, a ſpoonful of catchup, a 
lutle 
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little piece of burnt butter as big as a nutmeg z cover 
them cloſe, and let it ſimmer ſoftly an hour, often ſhak. 


7 ing the pan. When it is enough ſerve it up for a ſide 


For an alteration, you may ſtew the ingredients as 
above; then take a ſmall cabbage-lettuce and half boil 
it, then drain it, cut the ſtalk flat at the bottom, ſo 
that it will ſtand firm in the diſh; and with a knife 
very carefully cut out the middle, leaving the outſide 
leaves whole. Put what you cut out into a ſaucepan, 
chop it, and put a piece of butter, a little pepper, ſalt, 
and nutmeg}; the yolk of an hard egg chopped, a few 
crumbs of bread, mix all together, and when it is hot 
fill your cabbage ; put ſome butter into a ſtew- pan, tie 
your cabbage, and fry it till you think it is enough; 
then take it up, untie it, and firſt pour the ingredients 
of peas into your diſh, ſet the forced cabbage in the 
middle, and have ready four artichoke-bottoms fried, 
and cut in two, and laid round the diſh. - This will do 
for a top diſh, N „ ; 

«art es, |. Gree. Peas nth. cream... - | 
Take a quart of fine green peas, put them into 2 
ſtew- pan with a piece of butter as big; as an egg, rolled 
in a little flour; ſeaſon them with a little ſalt and nut- 
meg, a bit of ſugar as big as a nutmeg, a little bunch 
of ſweet herbs, ſome parſley chopped fine, and a quar- 


ter of a Pint of boiling water. Cover them cloſe, and 


let them ſtew very ſoftly half an hour, then pour in a 
quarter of a pint of good cream. Give it one boil, and 
ſerve it up for a fide plate. 
N. B. Green Peas ſhelled and boiled are accounted a 
good addition or ſauce to tame ducks, ducklings, and 
ee ee | 
Of SALLADS, 
Ballads are a ſtanding ſauce for roaſt meat eſpecially, in 


moſt ſeaſons of the year, In the choice of which every 


one is to be directed according to tlie opportunities 
the | 1 | | there 
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„mere may be to provide the herbs in ſeaſon ; of which 
e ere is a great variety from the beginning of February 

till the month of November, ſuch as creſſes, radiſh, tur- 
%, chervil, muftard, lettuces of ſeveral forts, ſcallions, 
il WW young onen, and in ſome months purſane and naſtur- 
o tian flowers, burnet, cucumbers, bar Hadi, and in the 
winter there are ſellery and endive. e SEE 

To ſerve up a ſallad of ſmall herbs : waſh each ſort 

ſeparately very well, and place each kind (the quantity 
about as much as will weigh an ounce, or more, in pro- 
portion to the company) by itſelf in a diſh, till the diſh 
be completely filled with a parcel of each herb. To 
which add an equal quantity, to any one fort, of the 


h; leaves of young ſpearmint; and twice the quantity of 
its Lallians, or; young, onzons, In the center ſtick a lar 
he root of ſellery; and garniſh the ſallad diſh with hard 
d, eggs ſhelled and quartered, 


As many perſons may chooſe to dreſs their on ſal- 
lad, you muſt not mix nor cut it. But place it as near 
the mutton, lamb, or beef, as convenient, or in the 
center of the table; but have ready on the ſide- board, 
a pot of Durham muſtard, either in flour or ready made, 
a cruet of the beſt ſallad oil, a raw egg, and a cruet of 
vinegar, for thoſe that like to eat ſallad with oil: and 
a caſter of loaf or white ſuꝙr for ſuch as eat ſallad 
with only vinegar and ſugar. Always have a china 
bowl big enough to contain ſallad ſufficient for the com- 
pany, ſhould they like. to dreſs it altogether, and one 


Ways 14 yy | 26122 239 1. 264 5 
f your ſallad conſiſts only of cf luttuce, or cabbage 
lettuce, and a few ontons ; cut your lettuce into quarters, 
and Woot crofsways, but 'fplit them frbm top to · bottom. 
Waſh them very clean, and then dry them between a 
clean linnen cloth. When perfectly dry, lay the quar- 
ters in the diſh ſo that the ſtalk end of each touch in 

the center, Garniſh the diſh with hard eggs quartered, 
If it conſiſts of endive and ſellery only, which is com- 
monly the winter ſupply in fallad herbs ; ſee — 
endiwe 


* 
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endive be very well blanched, and clear from all frof.. 
bitten, rotten, and green leaves. It requires much 
waſhing and picking to clear it of ſand, dirt, and flugs, 
The like care is to be had of the ſellery. When they are 
dreſſed, they eat beſt cut and mixed together with oil, 
vinegar, ſalt, muſtard, and the yolk of an egg beat up 
in the liquor before the endive and ſellery be cut into it, 
Hlorſe-radiſb, the favourite ſauce for roaſt beef, and 
a great addition to the ſauce of boil cod-fiſh, and al. 
mon, and turbut, is in ſeaſon almoſt the whole year, 
and ſhould always be ſerved up with thoſe proviſions, 
Jou ſcrape the horſe-rad;/þ with a knife fo as to re- 
duce 'it into a fort of ſhavings, which muſt be done 
with very clean hands; with part of theſe ſhavings of 
horſe-radiſh garniſh your diſh of beef or fiſh ; and the 
reſt place upon the table near that diſh, in a ſaucer or 
plate, for thoſe that pleaſe to uſe it. You muſt allo 
have vinegar at hand, for this root is eat with vinegar, 
If you have Cucumbers, they muſt be pared ; and when 
the rind is pared clean off, and very thin, flice it croſ- 
ways into very thin ſlices about a quarter of an hqur 
before dinner or ſupper, and fprinkle them well with 
-falt; when they have lain thus about five minutes be- 
tween two plates, ſhake them well, and let the liquid pan 
drain from them. Then, if the company like it, pep- 
per them well with black pepper, and make them almoſ: 
ſwim with oil and vinegar, and ſerve them up to table, 
But it is always adviſeable to ſerye one plate dreſſed in 
this manner, and another plate with cucumbers waſt- 
ed, but neither cut nor pared; for ſome love to enfin 


If 
[ 
' 1 
j 
- 
" 
} 
" 
3 . 
0 
. WM 
. 1 
\ 
£3 
Ss 
| 
1 
mn 
, | „ 
_ 
| f 
1 
5 


— Is et ms 
— — 


WP - 
"4 * 
* 
* 


them with falt only, or with vinegar and Pepper. Ino 
þ N. B. Cucumber: are ſauce for all butchers meat, ſal 
eſpecially if cold. . me 
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mol OUR veſſel or pot in which the meat is to be 
able boiled muſt be big enough to hold as much water 
d by as to cover the meat: and take care that it be thorough- 
— ly clean. Cover the pot to prevent the ſoot dro pping 


into it; and ſo cloſe that the fmoak from the de does 
not get under the edge of the cover. If the meat be 
ſalted, put it into a pot of cold water; if it be freſh 
meat, put it into a pot of boiling water. 
Watch the ſcum, which will always riſe, and an it 
i neatly with a ſpoon, Cc otherwiſe the meat will 
Lack dirty and black, Some ſhake a ſmall handful of 
flour upon the water, as ſbon as the meat is put in, 
Which licks up all the ſcum, - The 
S 


H 
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The fire muſt be kept, as near as poſſible, in an equi 
heat; not ſo fierce as to make the pot boil over, Ant 
as to the time required to boil a piece of meat, it wil 
take as many quarters of an hour as the meat weigh 
pounds; to be computed from the time the pot begin 
to boil. So that eight pounds require two hours ty 
boil it to a nicety, Yet there are ſome exceptions, 


"” Of tailing Butcaytrs MEAT. 


To dreſs a Tongue. 


The Tongue of the Bullock, if it be juſt out of pickle, 
let it lie three hours in cold water, and boil it only two, 
or till the ſkin will peel off. But if it be dried, it mul 
be watered! fix hours in warm water, and then three 
hours in cold water, When it has been thus ſoaked, 
three hours boiling will make it fit for ule, 


To dreſs „ ct of Beef. 


A Buitock of Beef, which is generally eſteemed: to be 
the moſt agreeable of all boiled beef, ought to have lain 
ten days in ſalt before it is uſed; and if it be very thick 

du muſt not boil it ſs many quarters of an hour as it 
ſhall weigh pounds, but uſe your diſcretion ; that when 
there ſeems to de enough done outwardly” for preſem 
ule. take it up, and ſerve it to table; for it had better 
be raw in the heart of it, than be half of it ſpoiled in 
over boiling, This diſh requires cabbage, or ſavoys 
or colleworts, carrots, &c., in ſeaſon; and good Dur-: 
ham muſtard to be ſerved. up with it, for ſauce. 


' To dreſs 4 Rump of Beef. 

A Rump of Beef requires lefs ſalting, not above: 
week, and when you put it into the pot put the thick 
end to the bottom. Serve this diff} up with the ſame 
ſauce as for à buttock obBeef . 1 
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To areſs a Briſket of Beef. 


A BRISK ET of Beef, corn'd in the ſalt for four or 
five days, muſt be boiled till it is perfectly tender, with 
carrots, turnips, ſellery, &c. and ſerve it up in a diſh 
of its own ſoup, and a plate of ſuch greens boiled, as 
are in ſeaſon. | 


N. B. A piece of the Thin Flank is dreſſed and ſerved | 
up, after the ſame manner. 


To dreſs a Leg of Mutton, ' 


\nd 
wil 
os 
ging 
3 (0 


kle A LEO of Mutton muſt have ſufficient room and 
Wk water in the pot, ſo as to make it perfectly ſwim, o- 
nut Wl therwiſe it will be apt to turn black; and as there is 


ſuch a diſproportion in the thickneſs of the parts there- 
of, care muſt be had not to boil this joint ſo as to boil 
out all the goodneſs in the ſmall part thereof,. which is 
the reaſon that they ſeldom make broth of the liquor 
that a leg is boiled in. This is a diſh in great repute, 
and is ſerved up with buttered turnips in a plate, and 


hree 


ked q 


" caper ſauce in a baſon. 

Jai 

thick A Leg of Mutton a-la-daube, "8 
na Lard it with bacon, and half roaſt it; take it off 
eden che ſpit, and put it in as ſmall a pot as will boil it: put 
ene 50 it a quart of white wine, ſtrong broth, a pint of vi- 
4 in negar, whole ſpice, bay-leaves, ſweet-marjoram, win- 
bo ter- ſavoury, and green onions. When it is ready, lay 


it in the diſh, make ſauce with ſome of the liquor, 
muſhrooms, diced lemon, two or three anchovies : 
4 it with brown butter, and garniſh it with fliced 
emon. 


Dur- 


Py A Leg of Mutton a-la-royal. 


chick Lard your mutton and ſlices of veal with bacon rolled 
ſame in ſpice and ſweet herbs; bring them to a brown with 
melted lard ; boil the leg of mutton in ſtrong broth, 
-HMWvith all forts of ſweet _ and an onion ftuck 

with 


- 
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with cloves. When it is ready lay it on the diſh, lay 
round the collops, then pour on it a ragoo: garniſh 
with lemon and orange. | 3 


To dreſs a Neck of Mutton. 


A Neck of Mutton is commonly uſed to make 
broth ; and then, as at all times when you are to boil 
mutton for broth, (after the pot is well ſkimmed,) put 
into the pot a faggot of thyme, a few marygolds, two 
or three ſmall turnips, a reaſonable quantity of alt; 
and then, having cleared away all the ſcum, throw in- 
to the pot a ſpoonful of oatmeal beat up with a little 
cold water, which will thicken the broth. Some 
thicken the liquor with groats, or rice, or vermicelli, or 
cruſts of bread ; and in all caſes I would recommend 
it to put no thickening in till the meat be taken out; 
when alſo you will do well to add a large onion, or the 
white part of a leek ; then give the liquor a boil up, 
This may be ſerved up either in a diſh alone, with tur- 
nips buttered, or Spaniſh onions maſhed with butter, 
and caper ſauce ; or in a ſoup diſh full of broth, 


To dreſs a Leg of Houſe-Lamb. 


A LEG of Hymſe-Lamb is of. that delicate nature, 
that an hour will boil a large one; and though ſome 
have directed to boil it tied up in a cloth, and in milk 
and water, experience teacheth that cleanly people can 
boil a leg of houſe-lamb without a cloth and in fair 
water, ſo as to be both ſweeter and better than any 
way elſe. The common ſauce to it is ſtewed ſpipach 
in a plate, and the diſh garniſhed with ſpinach. not but- 


tered, 
Another. 


A LEG of Lamb being boiled very white, which 
depends upon the quantity of water and the cleanlinels 
of the cook, (and will be done in an hour,) cut the 
loin into ſteaks, dip the. ſteaks. into a. few ne 

rea 


Ls 


Of boiling BuTCHERs MzA4r. 1 
bread and egg; fry them nice and brown ; boil a good 
deal of ſpinach, and lay it in the diſh, Put the leg in 
the middle, lay the loin round it; cut an orange in 
four, and garniſh the diſh ; ſet butter in a baſon ready 
melted, or rather ſerve the ſpinach up ſtewed in a 


plate by itſelf. * 
To dreſs a Lamb's Head. 


Boil the head and pluck tender, but don't let the liver. 
be too much done, Take the head up, hack it croſs 
and croſs with a knife, grate ſome nutmeg over it, and 
lay it in a diſh, before a good fire; then grate ſome 
crumbs of bread, ſome ſweet herbs rubbed, a little le- 
mon-peel chopped fine, a very little pepper and: falt, 
and bafte it with a little butter: then throw a little 
flour over it, and juſt before it is done do the ſame: 
baſte it and dredge it. Take half the liver, the lights, 
the heart and tongue, chop them very ſmall, with fix 
or eight ſpoonfuls of gravy or water ; firſt ſhake ſome 
flour over the meat, and ſtir it together, then put into the 
gravy or water a good piece of butter rolled in a little 
flour, a little pepper and ſalt, and what runs from the 
head in the diſh ; ſimmer all together a few minutes, and 
add half a ſpo6nful of vinegar, pour it into your diſh, 
lay the head in the middle of. the mince-meat, have 


* ready the other half of the liver cut thin, with ſome 
nile ices of bacon broiled, and lay round the head. Gar- 
can niſh the diſh with lemon, and ſend it to table. 


How to boil VE AL, 
The parts of the calf which are uſually boiled, are 


the Head, the Neck, and the Leg, eſpecially that part 
called the Knuckle, ; VER" or 2 


How to boil a Calf*s Head. 
| The Head muſt be picked very clean, and let ſoak. 
in a large pan of water, a conſiderable time before it 
de put into the pot. Tie the brains up in a rag, and 
put them into the pot at the ſame time with the head; 
E 2 kim 
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ſkim the pot well : then put in a piece of bacon, in pro: 
portion to the number of people to eat thereof. You 
will find it to be enough by the tenderneſs of the fleſh 
about that part that joined to the neck. When enough 
you may grill it before the fire, or ſerve it up with 
melted butter, bacon and greens, and with the brains 
maſhed and beat up with a little butter, ſalt, pepper, 
vinegar, or lemon, and parſley, in a ſeparate plate, and 
the tongue ſlit and laid in the ſame plate; or ſerve the 
brains whole, and tongue ſlit down the middle. 


- How to boil a Neck of Veal. 


The Neck of Veal requires to be ſufficiently boiled, 
in a large veſſel, and in much water, and to be wel 
attended by ſkimming ; ; for, otherwiſe it will come black 
out of the pot. Serve it up with bacon, or ham and 
greens in ſeaſon, melted butter, and a Seville orange 

or lemon. 

N. B. The Leg of Veal is dreſſed and ſerved up after 

the ſame manner. | 


How 10 dreſs a Leg f Pork, 


A Leg of Pork muſt lie in ſalt fix or ſeven days; af- 


ter which put it into the pot to be boiled, without uſing 
any means to freſhen it It requires mich water to 
ſwim in over the fire, and alſo to be fully boiled ; fo 
that care ſhould be taken, that the fire does not flacken 
while it is dreſſing. Serve it up with a peaſe-pudding, 
melted butter, Durham muſtard, buttered turnips, and 
carrots, if to be had. | 

N. B. The other joints of the ſwine are moſs com- 

monly roaſted. 


To boil Pickled Port. 


Waſh the pork, and. ſcrape it clean, Put it in when 
the water is cold, and boil it till the rind be tender. 
It is to be ſerved up always with boiled greens; and is 
moſt POR 5 


auch to boiled fowls or veal. 
elf a. foyls or 755 
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How to boil a Ham. 


Put it in a copper, with a ſufficient quantity of wa- 
ter, and keep it three or four hours in that water be- 
fore it ſhall boil, and ſkim it well all the time. This 
ſoftens the ham, and makes it boil the ſooner, ſo that 
if it be a ſmall one, it will be enough in one hour and 
an half after the copper begins to boil ; and two hours 
will boil a large ham. 


To boil a Haunch or. Neck of V. eniſon. 


Let it lie for a week in ſalt; then flour a cloth well, 
and boil your meat in it; for every pound allow a quar- 
ter of an hour's boiling. For ſauce, boil ſome colli- 
flowers in milk and water, and pull them into little 
ſprigs; boil ſome fine white cabbage likewiſe, and 
ſome turnips cut in ſquare pieces, and ſome beet- root 
cut in long narrow flips. Have ſome turnips like wiſc 
maſhed with a little cream and butter. Let your cab- 
bage, when boiled, be beat in a ſauce-pan with a bit 
of butter, and a ſmall quantity of falt ; lay that next 
the collilowers, then the turnips, then the cabbage, . 
and proceed in that manner till your diſh be full, As 
to the beet-root, diſpoſe of it in ſuch places where your 
own fancy directs you. Set ſome melted butter in a 
baſon on one fide, in caſe it ſhould be wanted. 

N. B. A Leg or Neck of Mutton cut veniſon-faſhi- 

on, and dreſſed the ſame way, is a polite diſh e- 
nough. This will eat very agreeably, if haſhed 
of broiled the next day, with gravy and ſweet. 
auce. . | » 


How to boil PouI TRY. 


To boil Chickens with Bacon and Sellry. 

Boil two Chickens by themſelves, as white as poſſi- 
ble. In another pot boil a piece of ham, or bacon. 
Boil alſo two bunches of ſellery very tender: then cut 
tem about two inches long, all the white part: put 


3 it 
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it into a ſauce-pan, with about half a pint of cream, 
a bit of butter rolled in flour, ſome pepper and alt; 
take it off the fire ſeveral times, and ſhake it well, 
When it becomes fine and thick, Jay the two chickens 
in the diſh, and pour the ſauce, not over the chickens, 
but in the middle, that the ſellery may lie between the 
fowls; and garniſh the diſh with flices of ham or ba- 
con, or lemon. ST 220% 


To boil Chickens with Tongues, 

Boil two chickens very white, and two hogs tongues 
boiled and peeled, a colliflower boiled whole, very white 
in milk and water. Have ſome ſpinach likewiſe, boiled 
green. Place the colliflower in the middle, the chick- 
ens cloſe, and the tongues round them, with the roots 
upwards, Diſpoſe of your ſpinach in little heaps be- 
tween the tongues : garniſh your diſh with ſmall pieces 
of toaſted bacon ; and lay a ſmall bit on each of the 
tongues. | 924 n ** * 2 * n a 1 
mu to boil a'grown Fol. 
A young cock, or fine pullet, requires net above 
eech e to boil it, if us fire be ood, and the 
water kept boiling. ' 2905 it up with oyſtex- ſauce, or 
plain me ted butter with parſley ſhred fine. , 

77 boil a Rabbit with Onions. ; 

Let your rabbit be boiled in plenty of water; and, 
as a ſłkim will always riſe, . be ſure to take it off. Give 
it abaut half an hour's boiling, As for your ſauce, 
. firſt peel your onions, and as you peel them throw them 
into cold water ; then take them out, and cut them 
into thin flices ; boil them in milk and water, and ſkim 
the liquor : they will not require above half an hour's 
boiling. When they are enough throw them into a 
clean ſieve and drain them, When you have chopt 
them ſmall put them into a ſauce- pan; duſt them with 
a little flour ; put two or three ſpoonfuls' of cream ta 
them, a large bit of butter; ſtew them ever the fire all 
5 together; 


o 
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together ; and when they are fine and thick, lay your 
rabbit into the diſh, and bury it, as it were, with fauce, 
Cut the head in two, and lay the parts, ſo divided, on 
each fide the diſh. | OT, 
T9 boil Pigeons, 


Let the pigeons be boiled by themſelves for about a 
quarter of an hour; then boil a proper quantity of ba- 
con, cut ſquare, and lay it in the middle of the diſh. 
Stew ſome ſpinach to lay round, and lay the pigeons 
on the ſpinach. Garniſh with parſley dried criſp be- 


fore the fre, 1 5 
To bail Pheaſants. 


Let them have a good deal of water, and keep it boil- 
ing. Twenty minutes will be ſufficient for ſmall ones; 
but allow thirty minutes if the pheaſant be large. Let 
the ſauce conſiſt of ſellery ſtewed with cream; add to 
it a (mall lump of butter rolled in flour. When you 
have taken them up, pour your ſauce all over them. 
Garniſh the diſh with lemon, © 

| To beil Woodecacks, or Sniper. 

Boil them either in beef gravy, or good ſtrong broth 
made in the beſt manner; put your grauy, when made 
to your mind, into a ſauce- pan, and ſeaſon it with ſalt; 
take the guts of your ſnipes out clean, and put them 
into your gravy, and let them boil; let them be cover- 
ed cloſe, and kept boiling, and then ten minutes will 
be ſufficient, In the mean time, cut the guts and liver 
(mall, Take a ſmall. quantity of the liquor your ſnipes 
are boiled in, and ſtew the guts with a blade of made. 
Take ſome crumbs of bread (about the quantity of the 
inſide of a tale roll,) and have them ready fried ctiſp 
in a little freſh butter; when they are done, let them 
ſtand ready in a plate before the fire. When your 
inipes or woodcocks are ready, take about half a pint 
of the liquor they are boiled in, and put in two ſpoon- 
fuls of red wine to the guts, and a lump of butter 

4 rolled 
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in flour, about as big as a walnut; ſet them on the 
fire in a ſauce-pan. 2 ſtir it with a ſpoon, but 
make it well till the butter is all melted ; then put in 
your crumbs ; ſhake your ſaucepan well ; then take 
your birds up, and pour your ſauce over them. 


To boil Partridges, 


Boil them in a good deal of water, let them boi 
quick, and fifteen minutes will be ſufficient. For ſauce, 
take a quarter of a pint of cream, and a piece of freſh 
butter as big as a large walnut; ſtir-it one way till it 
is melted, and pour it into the diſh. 
Or this ſauce : take a bunch of ſellery clean waſhed, 
cut all the white very ſmall, waſh it again very clean, 
put it into a ſauce-pan with a blade of mace, a little 
beaten pepper, and a very little ſalt; put to it a pint 
of water, let it boil till the water is juſt waſted away, 
then add a quarter of a pint of cream, and a piece of 
butter rolled in flour; ſtir all together, and when it it 
thick and fine, pour it over the birds. 4 
Or this ſauce: take the livers and bruiſe them fine, 
ſome parſley chopped fine, melt a little nice freſh but- 
ter, then add the Jivers and parſley to it, ſqueeze in 2 
_ lemon, juſt give it a boil, and pour over your 
irds. 
Or this fauce: take a quarter of a pint of cream, 
the yolk of an egg beat fine, a little grated nutmeg, a 
little beaten mace, a piece of butter as big as a nut- 
meg, rolled in flour, and one ſpoonful of white wine; 
ſtir all together one way, when fine and thick pour it 
over the birds. You may add a few muſhrooms. 
Or this ſauce : take a few muſhrooms, freſh peeled, 
and waſh them clean, put them in a ſaucepan with 2 
little ſalt, put them over a quick fire, let them boil up, 
then put in a quarter of a pint of cream and a little 
nutmeg ; ſhake them together with a very little piece 
of butter rolled in flour, give it two or three ſhakes 
over 


— 
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over the fire, three or four minutes will do; then pour 
it over the birds. df | : . 

Or this ſauce : boil half a pound of rice very tender 
in beef grayy ; ſeaſon with pepper and ſalt, and pour 
over your birds. Theſe ſauces do for boiled fowls; a. 
quart of gravy will be enough, and let it boil till it is 


quite thick, 
ROASTED PROVISIONS. 


GENERAL Dugena or RoasTiNG all forts -of 
BUTCHERS MEAT. 


MAKE your fire in proportion to the joint you | 
have to dreſs, (be it what it will) and let it be clear 
and briſk, s | 
If your joint be larger than ordinary, take care to 
lay a good fire to cake, and keep it always clear from 
aſhes at the bottom. : 
When you imagine your meat half done, move the 
ſpit and the dripping-pan at ſome ſmall diſtance from” 
the fire, which you muſt then ſtir up, and make it burn 
as briſk as you can; for obſerve, the quicker your fire, 
— better and more expeditiouſly will your meat be 
roaſted. 1 „ e e e een en | 


Of raſtim Bur ο E MEAT. 
T roaft Ribs of Bft 


For the firſt half hour ſprinkle your meat with ſalt; 
then dry and flour it; after that, take «a large piece of: 
paper, and butter it well; when, you have ſo done, 
faſten the butter ſide to the meat, and there. let it re- 


main till your meat is enough. _ | 
To rofl a Runb, or Sins... 
Do not ſalt either of them in the manner you do your 
ribs, but lay them at a conyenient diſtance. from the 
E 5 Wl 
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fire; then baſte them once or twice with ſalt and wa- 
ter, but afterwards with butter; then flour them, and 
keep conſtantly baſting them with what drops from the 
meat. Take three ſpoonfuls of vinegar, about a pint 
of water, a ſhalot, and a ſmall piece of horſe-radiſn; 
add-to theſe two ſpoonfuls of catchup, and one glaſs of 
claret ; baſte the beef with this two or three times; then 
ſtrain it, and put it under your meat. Garniſh your diſh 
with harſe-radifh and red cabbage, 
8 To roaſt Mutton and Lamb. 

Make. your fire quick and clear before you lay your 
meat down; baſte it often whilſt it is roaſting, and, 
- when. almoſt enough, dredge it with a ſmall quantity 


of flour, If it be a breaff remember to take off the 
ſkin before you lay it down, ets 
W | To roaft Vaal. | 

If it be a ſhoulder, baſte it with milk, till it is near 
half done; then flour it, and baſte it with butter. If 
you intend to ſtuff it, take the ſame materials as you 
would for a fillet. 2% Bren 45:0 

The ingredients for a fillet are theſe that follow: take 
what quantity you think proper of thyme, marjoram, 
parſley, a ſmall onion, a ſprig of ſavory, a ſmall quan- 
tity of lemon- peel, cut very fine, nutmeg, pepper, mace, 
crumbs of bread, three or four eggs, a quarter of a 
pound of marrow, ſuet, or butter with flour intermixed, 
in order to make it ſtiff, Put one half of your ſtuffing, 
thus prepared, into the udder, and diſtribute the re- 
mainder into ſuch 4 number of holes as you think con- 
venient to make in the fleſhy part. 71 

If you have the hin to roaſt, cover it over with a 
clean piece of paper, that as little of the kidney fat 
may be loſt as poſſible. If it be a e it muſt be 
covered with the caul; and the ſweetbread muſt be 
faſtened with a ſkewer on the backſide. When it is 
near enough, take the caul off and baſte it, and _ 


. 7 
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it well with flour. Serve it up with a proper quantity 
of melted butter, and let your diſh be garniſhed with 


lemon, EL gs 
| To roaft: Pork. 

When your pork is laid down, let it be at ſome diſ- 
tance from the fire for a while, and take care to flour it 
pretty thick. When you find the flour begins to dry, 
wipe it perfectly clean with a coarſe cloth; then take a 
ſharp knife, if it be a lon, and cut the fkin acroſs, 
After you have fo done, raife your fire, and put your 
meat nearer to it than before; baſte it well, and roaſt 
it as quick as you can. th 

If it be a leg, you muſt make your incifions ve 
deep, When it is almoſt * Rf up the cats with 
grated bread, ſage, parſley, a fmall quantity of lemon- 
peel cut fine, a bit of butter, about two er three eggs, 
and a little pepper, ſalt, and nutmeg, mixed together. 
When it is full enough, ſerve it up with gravy and ap- 
ple- ſauce. | * 

If you intend to roaſt a ſpare-rib, you muſt baſte it 
with butter, flour, and ſage ſhred very ſmall. When 
enough, ſend it to table with a proper quantity of ap- 


ple· ſauce. 
| To roaft a Pig. 
Before you put your pig on the ſpit, let it lie for a- 
bout a quarter of an hour in warm milk; then take it 
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out, and wipe it perfectly dry; then take about a quar- 


ter of a pound of butter, and about the ſame weight in 
crumbs of bread, a ſmall quantity of ſage, thyme, par- 
ſley, ſweet marjoram, pepper, falt, and nutmeg, and 
the yolks of two or three eggs; mingle all thefe well 
together, and ſew it up in the belly, After this, flour 
it very thick, and then put it on the ſpit; and when 
you lay it to the fire, take care that both ends of it 
burn clear; or elſe hang a flat iron on the middle of 
the grate till you find they do. When the crackling 
begins to grow hard, wipe it clean with a cloth that 
has been purpoſely wetted 2 0 then baſte 
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it well with butter. As ſoon as you find the gravy be- 
Sin to run, put a baſon or two into the dripping-pan 
to catch what falls. When your pig is enough, take 
about a quarter of a — of butter, and clap it into 
2 coarſe cloth, and after you have made your fire per- 
fectly clear and | briſk, rub your pig with it all over, 
till the crackling is quite criſp, and then take it from 
the fire. Before you take it from the ſpit, cut the 
head off firſt, and then the body into two parts; after 
that cut the ears off, and place one at each end ; as alſo 
divide the under-jaw in two, and place one part on each 
ſide. When matters are thus far prepared, melt ſome 
good butter, mix it with the gravy, the brains when 
bruiſed, and a ſmall quantity of ſage ſhred ſmall ; and 
then ſerve it up to table. 


To roaft a Tongue, or Udder, 


Take your tongue or wdder, and parboil it; then 
{tick into it ten or twelve cloves, and while it is roaſt- 
ing, baſte it with butter. When it is ready take it up, 
and ſend it to table with ſome gravy and ſweet ſauce. 


8 To roaft V. eniſon, 7 


Waſh your veniſon in vinegar and water, dry it with 
a cloth, and cover it with the caul, or (inſtead of that) 
a buttered paper. Make a briſk fire, lay it down, and 
baſte it with butter till it is almoſt done, Then take a 
pint of claret, boil it in a ſauce-pan with ſome whole 
pepper, nutmeg, cloves, and . mace. Pour this liquor 
twice over your veniſon. Have your diſh on a chafing- 
diſh of coals to keep it hot. Then take it up, ſtrain 
the liquor you poured over the veniſon, and ſerve it in 
the ſame diſh with the veniſon, with good gravy in one 
baſon and ſweet ſauce in another. 


To roaſt Mutton like Veniſon, 


Take a fat hind-quarter of mutton, and cut the I 
like a haunch of veniſon, rub it well with a 64% 
| . | ang 


O roaſting Poul T Rx. 85 
hang it in a moiſt place for two days, wiping it two 
or three times a day with a clean cloth. Then put it 
into a pan, and having boiled a quarter of an ounce of 
all- ſpice in a quart of red wine, pour it boiling hot 
over your mutton, cover it cloſe for two hours; take 
it out, ſpit it, lay it down to the fire, and conſtant] 

baſte it with the ſame liquor and butter, If you have 
a good quick fire,” and your mutton not prodigious 


take it up and ſend it to table with ſome good gravy in 
one cup, and ſweet ſauce in another. 
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Ta roaſt a Hare, 


Take crumbs of bread, and ſuet cut fmall, of each 
half a pound, ſome parſley and thyme ſhred ſmall, ſome 
ſalt, pepper, cloves, mace, and nutmegs pounded, 
three dried muſhrooms cut ſmall, two eggs, a glaſs of 
claret, two ſpoonfuls of catchup ; mix all theſe toge- 
ther, and ſew it up in the belly of the hare; lay it 
down to a very flow fire, baſte it with milk till it be- 
comes very thick ; then make a briſk fire, roaſt it for 


half an hour, baſte it with butter, and dredge it with 
a little flour. 


Ta roaſt Rabbets, 


When you have laid your rabbets down to the fire, 
baſte them with good butter, and then dredge them 
with flour, If they are ſmall, and your fire quick and 
clear, half an hour will do them, but if large they 
will require three quarters of an hour. Melt ſome 
good butter, and having boiled the liver with a bunch 
of parſley, and chopped them ſmall, put half into the 
butter, and pour it into the diſh, garniſhing'it with the 
other half, | | 


Direfions 


large, it will be ready in an hour-and a half, Then 


— 


86 T% PRACTICAL COOK. 


How to roaſt Ducks. 


You ſhould have an onion, if agreeable, and 8 ſage 
ſhred fine, and a little pepper and falt, and put them 
into the belly; but never put any nN into wild ducks, 

See next receipt. 


To roaſt Greer! Talis, &c. 


When you roaſt a gooſe, turkey, or fowls of any 
fort, take care to ſinge them with a piece of white pa- 
per, and baſte them with a piece of butter; dredge 
them with a little flour; and when the ſmoke begins 
to draw to the fire, and they look plump, baſte them 
again, and dredge them with a little flour, and take 


them up. 
To roaſt a Gooſe. 


Fake a little ſave, and a ſmall onion chopped ſmall, 
ſome pepper and ſalt, and a bit of butter; mix theſe 
together, and put it into the belly of the gooſe. Ihen 
ſpit it, ſinge it with a bit of white paper, dredge it 
with a little flour, and baſte it with butter. When it 
is done, which may be known by the leg being tender, 
take it up, and pour through it two glaſſes of red wine, 
and ſerve it up in the ſame diff, and apple-fauce in a 


baſon. 
To roaſt a Turkey, 


Take a quarter of a pound of lean veal, a little 
thyme, parſley, ſweet marjoram, a ſprig of winger ſa- 
vory, a bit of lemon-peel, one onion, a nutmeg grated, 
a dram of mace, a little falt, and half a pound of but- 
ter; cut your herbs very ſmall, pound your meat as 
ſmall as poſſible, and mix all together with three eggs, 
and as much flour or bread, as will make it of a proper 
conſiſtence. Then fill the crop of your turkey with 
it : paper the breaſt, and lay it dowa at a good diſtance 
from the fire. An hour and a quarter will roaſt it, if 
not very large. 


70 | 
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To roaſt a Turkey the genteel Way. 


Firſt cut it down the back, and with a ſharp pen- 
knife bone it, then make your force-meat thus : take 
a large fowl, or a pound of veal, as much grated bread, 
half a pound of ſuet cut and beat very fine, a little 
beaten mace, two cloves, half a nutmeg grated, about 
2 large tea-ſpoonful of lemon-peel, and the yolks f 
two eggs; mix all together, with a little pepper and 
falt, fill up the places where the bones came out, and 
fil the body, that it may look juſt as it did before, ſew 
up the back, and roaſt it. You may have oyſter- ſauce, 
ſellery-ſauce, or juſt as you pleaſe ; but good gravy in 
the diſh, and onion-ſauce, and garniſh with lemon, is as 
good as any thing, Be ſure to leave the pinions on. 


To roaft Pigeons. 


eſe Take a little pepper and ſalt, a ſmall piece of but 
en ter, and ſome packer cut ſmall; mix theſe together, 
it ¶ put them into the bellies of your pigeons, tying the neck 


ends tight; take another ſtring, faſten one end of it to 
their legs and rumps, and the other to the mantlepiece. 
Keep them conftantly turning round, and baſte them 
with butter. When they are done, take them up, lay 
them in a diſh, and they will ſwim with gravy, 


To dreſs Larks. 


. Spit them on a little bird- ſpit, and roaſt them. When 
d, enougb, have a good many crumbs of bread fried, and 
it. throw all over them; and lay them thick round the diſh. . 
4 Or they make a very pretty ragoo with fowls livers: 
= firſt fry the larks and livers very nicely, then put them 
er into ſome good gravy to ſtew, juſt enough for ſauce, 
th W vith a little red wine. Garniſh with lemon, 


To areſs Plovers. 


To two plovers take two artichoke-bottoms boiled, 
ſome cheſnuts roaſted and blanched, ſome ſkirrets boiled, 


cut 
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cut all very ſmall, mix it with ſome marrow or beef 
ſuet, the yolks of two hard eggs, chop all together, 
ſeaſon with pepper, falt, nutmeg; and a little [ſweet 
herbs; fill the bodies of the plovers, lay them in 
fauce-pan, put to them a pint of gravy, a glaſs of 
white wine, a blade or two of mace, ſome roafted 
cheſnuts blanched, and artichoke-bottoms cut into quar. 
ters, two or three yolks of eggs, and a little juice of 
lemon; cover them cloſe, and let them ſtew very ſoftly 
an hour. If you find the ſauce is not thick enough, 
take a piece of butter rolled in flour, and put into the 
ſauce, ſhake it round, and when it is thick take up your 
plovers and pour the fauce over them, Garniſh with 
roaſted cheſnuts, 
Ducks are very good done this way, 

Or you may roaſt your plovers as you do any other 
fowl, and have gravy-ſauce in the Jiſh, 

Or boil them in good ſellery- ſauce, either white or 
brown, juſt as you like, F 44. 

The fame way you may dreſs wigeons. 


To roaft Partridges. 


Let them be nicely roaſted, but not too much; dredge 
them with a little flour, and baſte them moderately ; 
let them have a fine froth ; let there be good gravy- 
ſauce in the diſh, and bread-ſauce in baſons made thus: 
take a pint of water, put in a good thick piece of bread, 
ſome whole pepper, a blade or two of mace ;- hoil- it 
five or ſix minutes till, the bread is ſoft ; then take out 
all the ſpice, and pour out all the water, only juſt e- 
nough to keep it moiſt ; beat it ſoft with a-ſpoon ; throw 
in a little ſalt, and a good piece of. freſh. butter ;. ſtir it 
well together, ſet it over the fire for a minute or two, 
then put it into a boat. | 


To roaft Woodcocks and Snipes. 


Put them on a little ſpit ;. take a round of a. three- 
penny loaf and toaſt it brown, then lay it in 9 
er 
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ger the birds; baſte them with a little butter, and let 
the trale drop on the toaſt, When they are roaſted 
at the toaſt in the diſh, lay the woodcocks on it, and 
about a quarter of a pint of gravy ; pour it into 
diſh, and ſet it over a lamp or chafing-difh for three 
minutes, and ſend them to table. You are to obſerve we 
never take any thing out of a roaſt woodcock or ſnipe. 


7 
have 


For a gooſe make a little good grarys and put it into 
a baſon by itſelf, and ſome apple- 


For a turkey good gravy 
or onion ſauce in a baſon. 


To fowls you ſhould put good gravy in a boat, and 


Sauce for a Gooſe, 


Sauce for @ roaſt Turkey. 


Sauce for roaſt Fowls. - 


auce in another. 


in the diſh, and either bread 


either bread or egg- ſauce in another boat or baſon. 


PRACTICAL DIRECTIONS 


of FISH, 


for dreſſing | 


How to boil, roaſt, fry, flew, bake, pot, &c. From. 


T 


AK E. care to ſcrape and clean the fiſh well from. 
ſcales and the dirt, &c. it may have contracted by 
paſſing through ſo many hands; and ſee that the pau 
in which it is to be boiled, is clean and ſweet ; and 
the fire not too fierce. | 


Flow to BOIL SALMON. 


Let it be well ſcraped and cleanſed from ſcales and 
blood; and after it has lain about an hour in ſalt and 
ſpring water, put it into a fiſh-kettle of water, wherein 
there has been boiled a proportionate quantity of ſalt 


and horſe-radiſh and a bunch of ſweet herbs. 


Put it 
into 
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into lukewarm water, and boil it gently till enough, 
or about half an hour, if it be thick; ortwenty minute, 
if it be a ſmall piece. Pour off the water, dry it well 
and diſh the ſalmon neatly upon a fiſh-plate, in the 
center of the diſh, and garniſh the diſh with horſe-rz. 
diſh ſcraped, (as done for roaſt beef,) or with frie 
ſmelts or gudgeons, and with flices of lemon round 
the rim. 

The ſauce to be melted butter, with and without 


anchovy, ſhrimp or lobſter ſauce, all in ſeparate baſons, 
ſerved up with the fith, 


To areſs Salmon au court-bouillon, 


After having waſhed and made your ſalmon very 
clean, ſcore the ſide pretty deep, that it may take the 
ſeaſoning, take a quarter of an ounce of mace, a quar- 
ter of an ounce of cloves, a nutmeg, dry them and 
beat them fine, a quarter of an ounce of black pepper 
beat ſine, and an ounce of ſalt, Lay the ſalmon in 1 
napkin, ſeaſon it well with this ſpice, cut ſome lemon- 
peel fine, and parſley, throw all over, and in the 
notches put about a pound of freſh butter rolled in flour, 
roll it up tight in the napkin, and bind it about with 
228 Put it in a fiſh-kettle juſt big enough to 

old it, pour in à quart of white wine, a quart of vi. 
negar, and as much water as will juſt boil it. Set it 
over a quick fire, cover it cloſe; when it is enough, 
which you muſt judge by the bigneſs of your ſalmon, 
ſet it over a ſtove to ſtew tifl you are ready, Then 
have a clean napkin folded in the diſh it is to lay in, 
turn it out of the napkin it was boiled in on the other 
napkin. Garniſh the diſh with a good deal of parſley 
criſped before the fire. For ſauce have nothing but 
plain butter in a cup, horſe-radiſh and vinegar. 
Serve it up for a fuſt courſe, 
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fl a To dreſs Salmon a la braiſe. 

well, W Take a fine large piece of ſalmon, or a large ſalmon- 
the Wtrout, make a pudding thus: take a large eel, make it 

le-rs Wclean, {lit it open, take out the bone, and take all the 

fried Wrcat clean from the bone, chop it fine, with two an- 


hovies, a little lemon-peel cut fine, a little pepper, 
and a grated nutmeg with parſley chopped, and a "wy 
little bit of thyme, a few crumbs of bread, the yol 

f an hard egg chopped fine; roll it up in à piece of 
uuf; and put it into the — of the fiſh, ſew it up, 
Jay it in an oval ſtew-pan, or little kettle that will juſt 
hold it; take half a pound of freſh butter, put it into 
a ſauce-pan, when it is melted ſhake in a handful of 
flour, ſtir it till it is a little brown, then pour to it a 


guat- Wpint of fiſh-broth, ſtir it together, pour it to the fiſh 
and with a bottle of white wine. Seaſon it with falt to 
epper Nour palate, put ſome mace, cloves, and whole pepper 
in 1 into a coarſe muſlin rag, tie it, put to the fiſh an onion, 
mon- {Wand a little bundle of ſweet herbs. Cover it cloſe, and 
the et it ſtew very ſoftly over a flow fire ; put in ſome freſh 
lour, muſhroems, or pickled ones cut ſmall, an ounce of 
with {Witrufles and morels cut ſmall; let them all ſte toge- 
2h to tber. When it is enough, take up your ſalmon care - 
f vi- fully, lay it in your diſh, and pour the ſauce all over. 
Set it Garniſh with ſcraped horſe-radiſh, and lemon notched; 
ugh, ſerve it up hot. This is a fine diſh for a firſt courſe. 
mon, - K. ; | | 
Then To dreſs Flat Fiſh. 


| In dreffing all forts of flat fiſh, take great care in the 
boiling of them; be ſure to have them enough, but 
do not let them be broke; mind to put a good deal of 
ſalt in, and horſe-radifh in the water, let your fiſh be 
well drained, and mind to cut the fins off, When you 
fry them, let them be well drained in a cloth, and 
floured, and fry them of a fine light brown, either in 
oil, fat, or butter. If there be any water in your diſh 
with the boiled fiſh, take it out with a ſpunge. As ta 
your 


7. 
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your fried fiſh, a coarſe cloth is the beſt thing to drain 
it on. i i 
125 Hew to BOIL TurBUT. 


- Turbut requires to lie two hours in pump water, 
with ſalt and vinegar. In the mean time prepare wa 
ter to boil it in; a ſufficient quantity to cover the fin 
well, and well impregnated with a large ſtick of horſe. 
radiſh ſliced, an handful of ſalt, and a bunch of ſweet 
herbs. | And when this water taſtes of the ſeaſoning, 
take it off the fire, and let it cool before the turbut be 
put into it, to prevent its cracking. A middle-lized 
turbut won't take above twenty minutes in. boiling, 
When enough, drain it. Lay it in a diſh big enouyh 
to contain its fins and tail. Garniſh the diſh with 
fried ſmelts, and lemon fliced, and barberries, if you 
bave them; and ſerve up, in ſeparate baſons, a ſuffici- 


ent quantity of anchovy- ſauce, and lobſter-ſauce, and 


plain butter, 
| How 10 BOIL Con. 4 


Gut the cod, if it be whole; take care of the liver, ' 
and waſh the fiſh very clean inſide and out; rub the 
back-bone with a little ſalt, and put it into a pan ef 
water with a handfu} of ſalt, and let it boit gently till 
enough. The beſt way to preſerve the fiſh whole is to 
bail it on a fiſh-plate. it 

Serve it up with either oyſter-ſauce, or ſhrimp-ſauce, 
or lobſter-ſauce, with muſtard, and with plain butter 
melted in different veſſels, And garniſh the diſh with 
horſe-radiſh ſcraped very nicely, and with any ſmall 
fiſh fried, (if you think proper) and the liver cut into 
pieces and boiled with the fiſh. igt 

N. B. A cod's head is boiled and ſerved up after the 
ſame manner. | 


The Dutch Way, which they call crimping Cod. 


Take a gallon of pump water, a pound of ſalt, boil 
them half an hour, and ſkim it well, Cut the cod 
into 
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into ſlices, and when the ſalt and water has boiled half 
an hour, put in the ſlices to be boiled. They will be 
boiled enough in two minutes. Then take them out, 
drain the ices well, and having floured them, broil 
them; and ſerve them up with ſhrimp or oyſter- ſauce, 


ter, Wor plain butter, and muſtard. 
Wa- 
fill How to BOIL ScArE. 


| Great care muſt be taken in cleaning this fiſh ; and 
as it is commonly too large to be boiled in a pan at 


ing, Wonce, the beſt way is to cut it into long flips croſs- 
t be ways, about an inch broad, and throw it into ſalt and 
zl water; and if the water boils quick it will be enough 
ing, in three minutes. Drain it well, and ſerve it up with 
uv butter and muſtard in one baſon, and anchoavy-fauce in 
vi another. | 


2 How to BOIL STURGEON. 
4 Having cleaned the ſturgeon well, boil it in as much 


liquor as will juſt cover it, adding two or three bits of 
emon- peel, ſome whole pepper, a ſtick of horſe-radiſh, 
and a pint of vinegar to every two quarts of water, 
When it is enough, garniſh the diſh with fried oyſters, 
ſliced lemon, and ſcraped horſe-radiſh ; and ſerve it up 
with a ſufficient 'quantity of melted freſh butter, with 
avear diflolved in it, or (where that is not to be had) 
with anchovy-fauce, and with the body of a crab bruiſed 
In the butter, and a little Jemon-juice, ſerved up in 


daſons. © 
, | Tench to boil,” 


Scale your tench when it is alive, gut it, and waſh 

he inſide with - vinegar ; then put it into a ſtew-pan, 
hen the water boils, ' with ſome ſalt and a bunch of 
weet herbs, and. ſome lemon-peel, and whole pepper; 
over it up cloſe, and boil it quick till it is enough; 
hen ſtrain off ſome of the liquor, and put to it a little 
hite wine, ſome muſhroom gravy, or walnut liquor, 
an anchovy, ſome oyſters, or ſhrimps, Boil theſe to- 
| gether 
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ether, and toſs them up with thick butter rolled in 


our, adding a little lemon, juice. Garniſh with le. 
mon and horſe-radiſh, and ſerve it up hot with lippets, 


How to BOIL SoALS. 


Clean the ſoals well, and having laid them two hour, | 


in vinegar, ſalt and water, dry them in a cloth, and 
then put them into the fiſh-pan with an onion, ſome 
whole pepper, and a little ſalt, Cover the pan and let 
them. boil till enough. Serve them up with anchoyy. 
ſauce and butter melted plain, or with ſhrimp or muſs 
fel-ſauce, 5 


How to BOIL PLAICE and FLOUNDERs, 


Let the water boil; throw ſome ſalt into the water; 
then put in the fiſh; and (being boiled enough) take 
it out with a ſlice, and drain it well. Serve it up with 
parſley boiled to garniſh the edges of the diſh; and with 
a baſon of butter melted plain, and anchovy-ſauce, or 
butter melted with a little cachup. fa 


To nBoiL MULLET, or any Kind of Fisg. 


Scale your fiſh, and waſh them; and ſave their liver, 
tripes, roes, or ſpawn ; boil them in water feaſoned 
with ſalt, white wine vinegar, white wine, a bunch 
of ſweet herbs, a lemon cut in ſlices, an onion or two, 
and x ſmall quantity of ſcraped horſe-radiſh ; and when 
your liquor boils, then put-in your fiſh, For ſauce, 
take a pint of oyſters with their liquor, a lobſter or a 
parcel of ſhrimps bruiſed or trimmed, fome white wine, 
an anchovy or two, ſome large mace, a nutmeg cut in 
quarters, and a whole onion. Boil theſe all up toge- 
ther; thicken it with butter and the yolks of eggs. 
Pour this upon ſippets, and garniſh your diſt with le- 
; 1 | 


' 
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hw to BOIL SALT-FISH, as Poor Jack or Baccalao, 
Tuſk, Barrel Cod, Ling, c. 


Salt-fiſh of all kinds, to be boiled, muſt be ſteeped 
in freſh water at leaſt eighteen hours, or longer, accord- 
W ing to the thickneſs and drineſs of the fiſh, Let it be 
s twelve hours in the firſt water, then ſcraped and clean 
ir well from all dirt and looſe bits that hang about it. 
ne And uſe a hand- bruſh to ſcrub the baccalas or poor jack, 
let ling, and the tuſz-fiſh ; with this caution, not to break 
> Wthe ſkin fo as to flip it off; for the ſkin of the u and 
ul ling eſpecially is accounted. the molt delicious part of 
the iſh, Barrel cod are generally boiled whole: the 
larger ſort of ſalt-fiſh are firſt ſplit down the back, and 
then cut into pieces of about four or five inches ſquare, 
Put them into as much cold water as will cover the 


er; 

ake pieces to be boiled, and- fake care that the water does 
th not become a-boil : it muſt only wallop or ſimmer, and 
vith What not above ten or fifteen minutes for barrel cod and 


uſk, five or fix minutes for whitings and ſmall had- 
dock, and not above twenty- five minutes for ling and 
arge cod, for if the water is made to boil furiouſly, or 
be fiſh be kept ſimmering in the water longer that 
ten or fifteen minutes, it will eat wooly. Take it up 
piece by piece with a ſlice, and diſh. the fiſh with the 
in uppermoſt; and garniſh the diſh with hard eggs 
quartered, Serve it up with egg-ſauce, parſnips and 
potatoes, and with melted butter and muſtard. _ 


Homo to Boll STOCKFI$H. apts 14 
vine, Chop or ſaw the fiſh, according to its ſize, into 


ut in Ngo, three, or four pieces. Put thoſe pieces, intended 
oge⸗ Jo be dreſt, into ſoft water, and at the end of twelve 
ges. ours take the fiſh out and clean it well with a hand- 


ruſh, taking care not to injure the ſkin nor the ſound. 
ben thoroughly cleaned put into a ſufficient quan- 
ty of lukewarm water for fix hours; then ſhift it in- 
o cold water for ſix hours more. It will now be fo 
tender 
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tender, that the ſkin will ſtrip off, in which wrap up 
the fiſh and put it into a pan of lukewarm water, and 
ſimmer it (but never let the water boil) upon the fire 
till it feels tender. | 

When you diſh this fiſh take it out of the ſkin, lay 
the ſkin and the ſound in the middle, and the fiſh round 
them. Garniſh the diſh with fried potatoes, and hard 
eggs cut in quarters; and ſerve it to table with oyſter. 
ſauce, or egg-ſauce, muſtard, and plain butter melted 


very thick. 
Boiled LoBSTER ts be eat Hot. 


Having boiled the /ob/ffer, with a handful of alt 
break the ſhell ; take out the meat; put it into a ſauce- 
pan with a little beef gravy well feaſoned, a ſmall quan- 
tity of cavear, (if you can get it) a little nutmeg grat- 
ed, a little vinegar, and a ſufficient quantity of butter 
With this (made as hot as poſſible) fill the body-ſhel 
of the lobſter. Garniſh the diſh with fliced lemon; 
and ſerve it up to table without any other ſauce. 


OR, 


| 
| 
| 

Parboil your lobſters, then break the ſhells, pick out 
all the meat, cut it ſmall, take the meat out of the 
body, mix it fine with a ſpoon in a little white wine: 
for example, a ſmall lobſter, one ſpoonful of wine: n 
put it into a ſauce-pan with the meat of the lobſter, and 
four ſpoonfuls of white wine, a blade of mace, a littk 
beaten pepper and ſalt. Let it ſtew all together a fey 
minutes, then ſtir in a piece of butter, ſhake you 
ſauce- pan round till your butter is melted, put in 
ſpoonful of vinegar, and ftrew in as many crumbs d 
bread as will make it thick enough. When it is hot 
pour it into your plate, and garniſh with the chine d 
a lobſter cut in four, peppered, ſalted, and- broiled. 
This makes a pretty plate, or a fine diſh, with two 
three lobſters. You my add one tea-ſpoonful of fins 
| ſugar to your ſauce. | 


Hi 
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| How to Boll a PIKE. | 


nd Cut open the pike, gut it, and ſcour the outfide and 
fue WW infide very well with ſalt, then waſh it clean, and have 
in readineſs the following pickle to boil it in; water, 
lay WH vinegar, mace, whole pepper, a bunch of ſweet herbs, 
and a ſmall onion : there muſt be liquor enough to co- 
ver it, When the liquor boils put in the pike, and 
make it boil ſoon ; half an hour will boil a very large 
pice Make your ſauce with white wine, a little of 
the liquor, two anchovies, ſome ſhrimps, Jobſter, or 
crab: beat and mix with it grated nutmeg, and butter | 
floured to thicken it. Pour your ſauce over the fiſh; ö 
garniſh with horſe-radiſh #7 | ſliced lemon,  _. | 


T ROAST @ PIKE. | 

Take a large pike, gut it, clean it, and lard it with 
ee] and bacon, as you lard a fowl; then take thyme, 
ſavoury, ſalt, mace, nutmeg, ſome crumbs of bread, 
beef ſuet, and parſley ; ſhred all very ſine, and mix it up 
with raw eggs; make it in a long pudding, and put it 
in the belly of your pike : ſew up the belly, and dif- 
ſolve the anchovies in butter, baſting the pike with it. 2 
Put two ſplints on each fide the pike, and tie it to the 1 
ſpit, Melt butter thick for the ſauce, or, if you 1 


pleaſe, oyſter-ſauce, and bruiſe the pudding in it. Gar- 
niſh with lemon. 51 


To sTEwW a Pike. "bis K 
Take a large pike, ſcale and clean it, ſeaſon it in | 
the belly with a little mace and ſalt; ſkewer it round, | 
put it into a deep ſtew-pan, with a pint of ſmall gravy 
and a pint of claret, two or three blades of mace, ſet 
it over a ſtove with a ſlow fire, and cover it up cloſe. 
When it is enough take part of the liquor, put to it 
two anchovies, a little lemon-peel ſhred fine, and thicken 
the ſauce with flour and butter. Before you lay the 
pike on the diſh turn it with the back upwards, take 
off the ſkin and ſerve it up, Garniſh your diſh with 
lemon and pickle, | e 


" | | ing 
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To ROAST 4 Cop's Heap. 
Waſh it clean, ſcotch it with a knife, ſprinkle a lit. 
tle ſalt upon it, and lay it to drain in a ſtew-pan before 
the fire for half an hour. "Then throw away the liquor 
that has run from it; then raiſe the pan, ſo as to make 
it lie ſhelving to the fire. Strew the head with nutmeg, 
mace, and ſalt; baſte it often with butter, and turn it 
often till jt be thoroughly roaſted, And if it be a large 
head it will take two or three hours roaſting, or per- 
haps longer. Garniſh the diſh with horſe-radiſh and 
Aiced lemon, or barberries ; and ſerve it up with grayy- 
ſauce mixt with the gravy that has run from the fiſh, Ml; 
beat up with butter and the liyer of the fiſh boiled, WI 
broke, and ſtrained into it; and with oyſters or ſhrimp- | 
ſauce. 2 ooh 5M 3 1 | 1 
10 7 To, ROAST freſh STURGEON, | 
Get a piece of freſh ſturgeon, of about eight ot ten f 
pounds, let it lay in water and ſalt ſix or eight houm, 
with its ſcales on. Then faſten it on the ſpit, and i 
baſte it well with butter fer a quarter of an hour, then e 
with a little flour; then grate a nutmeg all over it, a Wh"! 
little mace and pepper beaten fine, and ſalt thrown 0- WP: 
ver it, and a few ſweet herbs dried and powdered fine, 
and then crumbs of bread : then keep baſting a little, 
and dredging with crumbs of bread, and with what 
falls from it gill, it is enough. In the mean time pre- 
pare this ſauce 2 take a pint of water, an anchovy, 
little piece of Icmon-peel, an onion, a bundle of ſweet 
herbs, mace, cloves, whole pepper, black and white, 
a little piece of horſe- radiſh. . it cloſe, let it boi 
,a quarter of an hour, then ftrain it; put it, into, the 
ſauce : pan again, pour in a pint; of white wine, about 
a dozen oyſters and the liquor, two ſpoonfuls of catch 
up, two of walnut-pickle, the inſide of a crab, bruiſed 
fine, or lobſter, ſhrimps or prawns, a good piece d 
butter rolled in flour, a ſpbonful of RE 
or juice of lemon; boil it all together. When * 


* 


OY 


n « 
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kh is enough, lay it in your diſh, and pour the ſauce 
over it. Garniſh with fried toaſts and lemon. 


To ROAST. a Fillet or Collar: of S run .. 
ce Take a piece of freſh ſturgeon, ſcale it, gut it, take 
95 out the bones, and cut it in lengths about ſeven or eight 
it inches. Then provide ſome ſhrimps and oyſters chop- 

ge ped (mall, an equal quantity of erumbs of bread, and 


ef. Nalittle lemon-peel grated, ſome nutmeg, a little beaten 
nd WM mace, a little pepper and chopped parſſey, a few ſweet 


„V- WW herbs, an anchovy; mix it together. When it is done, 
ſh, butter one ſide of your fiſh, and ſtrew. ſdme of your 
ed, mixture upon it; then begin to roll it“ up as cloſe'as 
up- poſlible, and when the firſt piece is rolled up, roll upon 
| that another, prepared in the ſame manner, and bind 

t round with a narrow fillet, leaving as much of the 
ten fh apparent as may be, But you muſt mind that the 
urs, roll muſt not be above four inches and a half thick, 
and bor elſe one part will be done before therinlide;is warm; 


therefore we oſten parboil the inſide roll before e roll 
it, a it. When it is enough, lay. it in your diſh, and pre- 


n o- bare ſauce as above. Garniſh with lemon. 


fine ; | IP | | $3 3 27 
ile To.ROAST Lane ent noch on 
what a i 11 & 13600 IE 2 [491 
Take a large eel and ſcour him well with falt; ſkin 
# is im almoſt to the tail; then gut, and waſh, and dry 
VIA him, Take a quarter of a pound of ſuet, ſhred as fine 


s poſſible : mix it with ſweet herbs, a ſhalot ſhred 


yg ery fine, ſome ſalt, pepper, and grated nutmeg. Put 
it 0 bis into the belly of the fiſh. Scotch your eel on both 
* ; des the breadth of a finger's diſtance, and ſtrew ſome 


eaſoning over it; then draw the ſkin” over it; put a 
ng ſkewer through it, and tie it to the ſpit; baſte it 
th butter. Garniſh the diſh with ſliced lemon, and 
"ls ve it up with melted butter and anchovy-ſauce, 


F 2 | 75 
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To ROAST LoOBSTERS. 


Boil your lobſters, then lay them before the fire, and 
baſte them with butter, till they have a fine froth. Diſh 
them up with plain melted butter in a cup. This is as 
good a way to the full as roaſting them. | 


T make a curious Diſh of LosnsTErs, 


ks Take three lobſters, boil the largeſt as abbye; and 
froth it before the fire. Take the other two boiled, 
and butter them as in the foregoing receipt. Take the 


two body-ſhells, heat them bot, and fill-them with the 


buttered meat. Lay the large lobſter in the middle, 


and the two ſhells on each ſide; and the two great 
claws of the middle lobſter at each end; and the four 
pieces of chines of the two lobſters broiled, and laid on 
each end. This, if nicely done, makes a pretty diſh, 


1214 1k 1 K To DRESS, 4 Cx AB. 

Having taken out the meat, and cleanſed it from the 
ſkin, put it into a ſtew- pan, with half a pint of white 
wine, a little nutmeg, pepper, and ſalt, over a flow 
fire. Throw in a few crumbs of bread, beat up one 

olk of an egg with one ſpoonful of vinegar, throw it 
in, then ſhake the ſauce-pan round a minute, and 
ſerye it up on a plate. 

To butter SHRIMPS, | | 

Stew a quart of ſhrimps in half a pint of white wine, 
a nutmeg grated, and a goed piece of butter. When 
the butter is melted, and they-are hot through, beat 
the yolks of four eggs, with a little white wine, and 

our it in; ſhake it well till it is of the thickneſs you 
lire. hen diſh it on ſippets, and garniſh with ſliced 


lemon, 


FisH- 
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For ſalmon or turbut, boiled cod or haddeck, Cc. 
nothing is better than fine butter melted thick; and 
take a lobſter, bruiſe the body of the lobſter in the 
butter, and cut the fleſh into little pieces; ſtew it, all 
together, and give it a boil. If you would have your 
ſauce very rich, let one half be rich beef gravy, and 
id the other half melted butter with the lobſter 3 but the” 
d, gravy, [ think, takes — the ſweetneſs of the butter 


= 


he and lobſter, and the fine flavour of the fiſh, Wo | 
N To make ANCHOVY-SAUCE.. 9 
0 2 os” Au Ni. 4M LL i % \ | 
_ Take a pint of gravy, put in an anchovy, take a quar- = 
ur ter of a pound of butter rolled in à little flour, and 4 
on Wl fiir all together till it boils. You may add a little juice 


h, of lemon, catchup, red wine, and walnut liquor, juſt 
as you pleaſG. | | 1 6. 
Plain butter melted thick, with a ſpoonful of wal- 
de nut- pickle or catchup or anchovy, is good ſauce, a 


_ 
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one Firſt take care that the frying: pati be very nice and 
clean, and the fire be not too fierce; When the fiſh 
and (of any fort) is well cleaned and dried, dip it in, or 
dredge it with flour. Then dip it in eggs beat up for 
that purpoſe... You, may. fry it either in oil or butter, 
hogs-lard or dripping of beef or mutton, lamb. or, veal... 
ne, Put in which of them you chooſe to fry the fiſh; ſet it 
hen WWF over the fire in ſuch a quantity as almoſt, to cover the 
heat WF fh, and let it melt and boil up before you put in the 
and WF fiſh, and ſee that the fiſh fties quick. When you find , 
you WF one fide to be done enough,, turn the fiſh, - taking care 
iced WF that it does not burn to the pan: it muſt not be of too 
dark a colour, but of à fine-light brown. When it is 
enough, ſet. it before the fire in a plate, on à coarſe 
18g - cloth to drain; for the fiſh ſhould be quite dry and 


brown before ſerved up to table. 
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N. B. If you don't like batter, dip the fiſh in a lit- 
tle ale and flour before you 8 into the ark It will 
anfer: hates e. en e eee 


"er 


5 FRY OvsraRs, 


00s F "bitter 0 Fe in eggs, and Nn take 
8 ox ers an them, and ige them dry, and, 

12 2 5 then roll them in ſome-crumbs, 
HY and. a”) litt le ma beat f ane, and fry. them. uin 


very hot butter: or lard, Theſe are à pretty garniſh t 
: freſh cod, or any re fiſh boiled. 3 % 


8p D 5 75 FRY Oysrups in Fasse, 119 & 356 


E caher-take langerd pliers wel kay 
and idried ani throw thefn into the pan with a:ſhalot 


on to. andl alitye ſalt; fry them a little, then take 


them out and let them drain; then boil the oyſter Jis. 
quor with! ſpices. to your mind, ſome anchovy, a little 
gravy, ,and. thicken: it with! butter 
burn it in the pan; then pour this ſauce over the oy 


terzs > W 2 fried bread and emo fler 


beg 2 OQusrzas 1 rw. 


Pha d wen in their own liquor; then , having drainei 
off the liquor, waſh them clean in fair water. Set the 
liquor 'Yramegd from the oyſters, or as much as neceſſary, 
_ the' addition of an equal quantity of water and 

wine, 2 little whole pe per, and a'blade of mace, 
ot e fire, and boil it 125 
ers, zad let them but juſt boi“ up, and Fehicen It with 
a piece of butter and War! and ſome will add a yolk 
of an egg. 'Serve them up with ſi ppets and the 2 


e 01 lum vi ein 23; 
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Mie them very clean, cut lah who! pieces; 145 


ſon — with pepper and lat; flour them, 22 
them 


and garniſh the diſh with erated bread or fliced lemon. 


rolled. in flour, and 


Then put in the oy 3 
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them in butter. Let your ſauce be plain butter melted, 

with the juice of lemon. Be ſure that they be well 

drained from the fat before you lay them in the diſh; 
N. B. This alſo will make a pretty garniſh for boil'd 

Cod, L'urbut, Cc. 

jo Eers to COLLAR.. Nane 
Split them: down the belly, and take the bones out 


clean; make a ſeaſoning with ſpice powdered, and 


berbs chopped fine; ſtrew it in, and roll them up, and 
ſew a cloth over each eel, ſo boil. them in a. pickle 
made as for tench, and when they are boiled enough 
lay them out and keep them in it. The cloths mull 
be taken off when the eels are cold. 


. = 


is £6: STEW; +1 « 
skin, gut, and waſh them very clean in 
waters, to waſh. away all the ſand ; then cut them in 


pieces, about as long as your finger. Fe ju water 
u 


enough for. ſauce, . it in a ſmall onion tuck with 
cloves, a 1 Nroe'of ſweet herbs, 5 * or two 
of mace, and ſome whole pepper in a thin muſlin x 
Cover it cloſe, ed . them „ ſoftly, © . 
Look at them now and then; put in a jittle piect 
of butter rolled in flour, and. a little chopped parſley 
When you find they are quite tender, and well done 
take out the onion, ſpice, and ſweet” herbe. Pat in 


n y * . i . _ : 8 ">. 1 * * 1360 FY * 
{alt enough to ſeaſon it. Then diſh them up with the 
N # 4 .# 4 * 4 # + 10 9933 * 4 z — 48. 74S 


ſauce, 


San ity TFH 
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vo Ee1s to 8PITCHEOCK,, | 

3% i a4 LF k + 1 4 #4 + © © 7 1 70 ＋ 71 
You muſt ſplit a large ee] down the back, and joint 


the bones, cut it into two br three pieces, melt a little 


butter, put in a little yinegar and ſalt, let A qt, 
in two or three minutes; then take the pieces up o 
by one, turn them found: with a little ſine ſkewer, roll 
them in crumbs of bread, and broil,them of a: fine 
brown. Serve them up with plain buttef and anchovy- 
lauce, and the diſh garniſhed. with ſliced lemon. 
| of oh 'Exrs 


ſix or eight 
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| Exrs 65 BROIL, 


Take a bene eel, ſkin it, and make it wy © pen 


the belly ; cut itin four pieces: take the tail-end; 1710 
off the fleſn; beat it in a mortar : ſeaſon it with a little 
beaten mace, a little grated nutmeg, pepper and ſalt, 

a little parſley and thyme, a little lemon-peel, an equal 
quantity of crumbs of bread ; roll it in a little prece of 
butter; then mix it again with the yolk of an egg; 

roll it up again, and fill the three pieces of belly with 
it. Cut the ſkin of the eel, wrap the pieces in, and 
ſew up the ſkin, Broil dick well, and have butter 
and aber for ſauce, with the juice of lemon. 

* See roafl Eel, above on page 99. 


To farce Els with white Sauce. 


kin and Ueda your eel well, pick off all the fleſh 
clean from the bone, which you muſt leave whole to 
tbe head. Take the fleſh, cut it ſmall and beat it in 
a mortar; "then take half the quantity of etumbs of 
bread, beat it with the fiſh, ſeaſon it with nutmeg and 
besten pepper, an anchovy, 2 d deal of parſley 
chopped fine, a 'few truffles boiled tender in a very 
little water, chop them fine, put them into the mortar 
with the liquor and a few muſhrooms : beat it well to- 
gether, mix in a little cream, then take it out and mix 
It; we [together j in your band; lay it round the bone in 
the ſhape of the eel; lay it on 2 buttered pan, dredge 
it well with fine crumbs of dread, and bake it, When 
it is done, lay it carefully i in your diſh ; have ready 
half a pint of cream, a quarter of a pound of freſh 
butter, ſtir it one way-till it is thick; pour it over 
your 4 eels, and garniſh with lemon. 


1185 75 dreſs EEILs with brown. "RES 


"Skin 200 clean a large eel very well, cut it in pieces, 
put it into a ſauce· pan or ſtew-pan, put to it a quaiter 
of a pint of water, a bundle of ſweet herbs, an * 
8414 ome 
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ſome whole pepper, a blade of mace, and a little: ſalt. 
Cover it cloſe, and when it begins to ſimmer; put in 
a gill of red wine, a ſpoonful of muſhroom-piokle, 2 
piece of butter as big as a walnut, rolled in flour. Co- 
ver it cloſe, and let it ſtew till it is enough, which you 
will know by the eel being very tender. Fake up your 
el, lay it in a diſh, ſtrain your ſauce, give it a boik 


quick, and pour it over your fiſh. '' You muſt make 


ſauce in proportion to the fize of the eel, and A 
the diſh wich ſliced lemon. ah " Tang” qu” 
To fry LAMPREYS/ wr od Ei: 
Bleed them and ſave the blood, then waſh them ks 
hot water to take off the flime, and cut them to pieces. 
Fry them in a little freſh” butter, not quite enough 1 
pour out the fat, put in aglittle white, wine, give the 
pan a ſhuke round, ſeaſon it with whole peppers; nut- 
meg, ſalt, ſweet herbs, and a bay-leaf ; put in a few 
capers, a good piece of butter rolled in flour, and the 
blood; give the pan a ſhake round often, and covgythem 


, cloſe, When you think they are-.epaugh.itake,,them 


out, ſtrain, the ſauce, then give it a,boit:quieky ſqueeze 
in a little lemon, and pour over the fiſn. Garniſh with 
lemon, and drefs them Juſt what way you fancy. 


64s 3.4 


ben Ti. ew Wh na of, CARP»; er 


Scrape them at fn —_— then gut them, waſh 2 


and the roes in a pi {tale beer; to pr 

all the blobd; fore — Gary With 2 Ne ſalt in 

waters * WARE 6 Ms TTY eiu ST . hned 1 WOT 
x the mean time rain the” deer; and put it into a 

ſauce-pan, with a pint of red wine, tw6 or three blades 

of mace; ſome whole pepper; black and white, an or 


nion ſtuck with cloves, half a nutmeg: ' bruiſed, a bun- 


die of ſweet herbs; a piece of lemvhupeel ab big as a 
ſix-pence, an anchovy, 4 little piece of horſe- radiſtn 
Let theſe boil together ſoftly for 4 quarter -f un hour, 


covered cloſe; then ſtrain it, and add to it half the 
F 5 hard. 


Dixzcrions „hr dreſſing ef Fin. 105: 
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hatd roe beat to pieces, two or three ſpoonfuls of catch. 
up, a ꝗuarter of a; pound of freſh butter, a tea ſpoon- 
ful of cavear, and a ſpoonful of muſhroom-pickle; let 
it boil, and keep ſtirring it till the ſauce is thick and 
enough; if it wants any ſalt you muſt put ſome in: 
then takte the reſt of the roe, and beat it up with the 
yolk of: an egg, and ſome nutmeg grated, fry. them in 
weſt; butter in little cakes, and ſome thin pieces of 
nad fried: brown. When the carp are enough, take 
them up, pour your ſauce over them, lay the cakes 
round the diſh, with horſe-radiſh ſcraped fine, and fried 
parſley. The reſt Jay on the carp, and the bread ſtick 
about them, and lay round them; then ſliced lemon 
notched, and laid round the diſh, and two or thiee 
Pieces aon the carp, Send them to table hot. 
The boiling of carp at all times is the beſt way, 
they eat fatter and finer. The ſtewing them is 
no addition to the ſauce, and only hardens che fiſh 
”  and-ſpoils it. If you would have your fauce white; 
put in good fiſh broth inſtead of beer, and white 
Wine in the room of red wine: Make your bro 
with any ſort of freſh fiſly you have, and ſeaſon it 
A $9 you do gravy. I: wech bus forms 96330 & Mt 
en 9 = On,” mn +191 bas . Offi 

Take a live carp; cut him in the neck and tail, an 
fave the blood; then open him in the belly 3 take care 
ly, to waſh out che plogd. I ſtir all: the blood with 
your hand. Then put your carp into a ſtew- papa 
you haue tyo carps, you may cut off one of their heads 
an inch below the gills, and flit the body in two, and 
put it into the ſtew- pan, after you have rubbed it 
With ſalt z but before you put them in, your liquor muſt 
doil: add a quart of claret, or as much as wl coe 
them; the blood you ſaved, an onion ſtuek with cloves, a 
bunch of ſ west herbs, ſome gravy, and three anch 
vies. Wen this Jiquor boils ups put in your fiſhy cat 
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| mon and pour it over the Carp, | 9p | 


Dixxoriovs for drefſing"off Fim. 10% 
it cloſe, and let it ſtew. up for about a quarter of uh 
hour; then turn it and let it ſtew a little longer; .then 
put your carp. into a difh, and beat up the fauce-with 
butter melted in oylttr-liquai,; and pour your ſauce over 
it, Your milt, ſpawn, and rivets muſt be laid. on the 
top, Garniſh the diflh with; fried ſmolts, oyſters, of 

ſpitchcock- -eel, lemon and fried parſley... * £24 $43. 
21421 ue ai 303-446 rau 07 

CAR P, how to ſtew, Tom Pontack's, Kt 

Take half gravy and half claret, as much as will 
cover your, carp,in, the pan, with mace, whole-pepper, | 
a little cloves, two anchovies, a ſhalot or: onion; a its 4 
tle horſe-tadiſh, and a little ſalt; when! the carp ia - 1 
nough, take it out, and boil the liquor, as faſt: as poſſi. 4 
ble, till it be juſt enough to make ſauce z fldur bit of 
butter, and throw into it; ſqueeze the We angle» 


| To fry Care, * . 1 ui ct 4 

Firſt ſcale and gut them, waſtt them clean, lay them 10 

in a cloth to dry; then flour them, and fry: them of a | 

ine light brown. Fry, ſome toaſt cut ,three-eqrners | 

ways, andthe. roes. When your fiſh: is done lay q 
them on a coarſe; cloth to 9 Let your: fauce be 
butter and anchovyywiths the juice elend Lay 
your carp in the lb, the — each de 5 amd ard 
n the Fan toaſt and demon. 53 


7 * inc 37s 1. 4 by kn A698 

offi 11. Ta; hake Cad 123d. lo. ba 4. - 
State, Gem) dnl e Gar very we 

take an earthen pan deep endügh to My then — 5 

In, butter the pan a = wn hay 516 i pur catp*3” 

with mace, cloves, nutmeg an 

per, a" buridle f pb —_—_ on, an A = 

geg 4f® "te 


pour irn a bottle of white wine; ce feli bie f 
den bete an bout in a ber oven if large 
leſs time will do them fei thy es 


fully te ht, an perf bn Ne 
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hot water to keep it hot, and cover it eloſe, then pour 
all the liquor they were baked in into » ſaucepan; let 
it boil a minute or two, then ſtrain it, and add half 2 
pound of butter rolled in flour. Let it boil, keep ſtir- 
ring it, — in the juice of half a lemon, and put 
in what ſalt you want; pour the ſauce over the fiſh; 


lay the roes round, and gatniſh with lemon. Oblerve 
to ſkim * the fat off the liquor. 


4 


| To bo TEeNcn., 


gat Nec tenches z lit the ſkin along the backs, and 
with the point of a knife raiſe it up from the bone, 
then cut the ſkin acroſs at the head and tail, then ſtrip 
it off, and take out the bone; then take another tench, 
{or a carp) and mince the fein ſmall with muſhrooms, 
chives, and parfley. Seaſon them with ſalt, pepper, 
beaten mace, nutmeg, and a few ſavoury herbs minced 
ſmall, Mingle theſe all well together, then pound 
them. in a mortar, with crumbs of bread, as much as 
two eggs, ſoaked in cream, the yolks of three or four 
eggs and a piece of butter. When theſe have been 
well: pounded, ſtuff the tenches with this farce : take 
clarified butter, put it into a pan, ſet it over the fire, 
and when it is hot fldur| your tenches, and put them 
into the pan one by ane, and fry them brown ; then 
take them up, lay them in a coarſe cloth before the 
fire to keep 4g * the mean time, pour all the 
greaſe and fat ou if the pan, put in a quarter of a 
und of butter, hike ſome flour all over the pan, 
ſtirring with a, ſpoon till the butter is a. little 
on; then pour in balk a pint of white wine, ftir 
together, n £ a. pint; of boiling water, an 
A a bundle of tg herbs, and 
a blade, or. — 24 mace. Cover them cloſe, and let 
them 1 ew as ſoftly as you can for a quarter of an hour; 
then, 9 805 of, ts: ng put it into the pan again, 
e war. wg have ready an ounce/of 
bed \ of der, 


n pint of Water ten- 


a. Sek. EEE lard” - oe "One oy © w— . us 
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der : pour in truffles, water and all, into the pan, with a 
few muſhrooms, and half a pint of oyſters, clean waſh 
ed in their own liquor, and the liquor and all put into 
the pan; then ſtrain the liquor, and put it into the 
ſa 


tench into the pan, make them quite hot, then lay 


them into your diſh and pour the ſauce over them. 


Garniſh with lemon. 1.1 Ty; 
N. B. You may dreſs tench, juſt as you do carp. 


To flew cad, 


Cut your cod into flices an inch thick, lay them 
in the bottom of à large ſtew-pan ; ſeaſun them with 
nutmeg, beaten pepper and falt, a bundle of ſweet 
herbs and an onion, half a pint of white wine and à 
quarter of a pint of water ; cover it cloſe, and let it 
ſimmer foftly for five or ſix minutes, then ſqueeze in 
the Juice of a_lemon, put in a few oyſters and the 
liquor ſtrained, a piece of butter as big as an egg 
rolled in flour, and a blade or two of mace, cover it 
cloſe and let it ftew ſoftly, ſhaking the pan often. 
When it is enough, take out the ſweet herbs and 
onion, and diſh it up; pour the ſauce over it, and 
garniſh with lemon. 


N ? 7 fricaſey cod. 


Get the ſounds, blanch them, then make them very 
clean, and cut them into little pieces. If they be 
dried ſounds, you muſt firſt boil them tender. Get 
ſome of the roes, blanch them and waſh them clean, 
cut them into round pieces about an inch thick, with 
ſome of the livers, an equal quantity of each, to 
make a handſbome diſh, and a piece of cod about one 
pound in the middle. Put them into a ſtew- pan, ſea- 
ſon them with a little beaten mace, grated nutmeg and 
alt, a little bundle of ſweet herbs, am: onion; and a 
42001 quarter 


5 


When you find your ſauce is very good, put your 


ro The PRACTICAL- COOK; 
quarter of a -pint”of. fiſh-broth or boiling water; co 
ver them cloſe, and let them {tew a few minutes: 
then ſtrain the liquor, adding. a piece of butter rolled 
in flour: ſhake the pan round, put in half a pint of 
red wine, a few oyſters with the liquor, and let them 
ſtew ſoftly. till they are enough, take out the ſweet 
* and onion, and diſh it up. Cargill . lemon; 


13 


SALMON: to bake hel. 1 


Draw the ſalmon at the pills, walli it FA dry it, 
lard it with a fat eel; then take a pint of oyſters, * 
ſome ſweet herbs, ſome grated bread, four or five but- 
tered eggs, with ſome pepper, ſalt, cloyes,, and. nut- 
meg; mix theſe together, and put them in is the belly at 
the gills, then lay it in an earthen pan, orne up, with 
pieces of wood in the bottom of the diſh : put ina 
pint of claret, baſte your ſalmon well with butter. be. 
fore you put it in the oven. When it is done, make 
fauce of the liquor that is under the ſalmon: ſome 
ſhrimps, ſome pickled muſhrooms, and two. anchovies; 
to which add ſome butter rolled in flour; boil theſe 
togetber, and garniſh with fried oyſterz, fried bread 


10 lemon ſliced ; ſerve it up ot. 
LN. B. A Cop baked in this manner is W good. 0 
al » + 


SALMON baked in pieces, 


Take a little piece cut into ſlices, about an inch 
thick n butter the diſh, that you would! ſerve it ta table 
on : lay the ſlices in the diſh, take off the ſkin, make 
a) force meat thus: take the fleſ of an eely the Refly 
of a ſalmon, an equal quantity, beat it in a mortar, ſea- 
ſon it with beaten pepper, ſalt, nutmeg, twororithres 
cloves; ſome parſley, a ee and a 
butter, ten or a dozen coriander- ſeeds beat fine. Beat 
all together, boil the crumb of a u rolluin 
milk, beat up four eggs, ſtir it tagerlter rillvit as thek 
let it cool, and mix it well. — 


11 


ch 
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then mix all together with four raw eggs ; on every 
ſice lay this force-meat all over, pour a very little 
melted butter over them, and a few crumbs of bread, 
hy a cruſt round the edge of the diſh, and ſtick oyſters 
round upon it. Bake it in an oven, and when it is of: 
2 very fine brown ſerve it up; pour a little plain butter 
(with a little red wine in it) into the diſh, and the 
juice of a lemon: or you may bake it in any diſh : 


your the butter and wine into the diſh it was baked 


in: give it a boil: and pour it into the diſh\with the 


pieces. Garniſh with lemon. 


4914 ' Wr Mos 1 broil. 1 1 f 
| Waſh your whitings' with water and falt, and dry 
them well, and flour them; then rub the gridiron 
and, when they are enough, ſerve them with oyſte 


or ſhrimp ſauce, Garniſh them with lemon 'ſliced, 
| Note, The chalk will keep the fiſh from ſticking. 
ids 1% %% Ein id or 9nys 


. : 
Tour 70, ftew;.... 


1 
4 


Take a large trout, and waſh it, put it in à pan With 


gravy, and, white wine, then take two eggs butteredz 
ſome ſalt, pepper and nutmeg, ſome lemon- peel, a lit- 
tle thyme, and ſome, grated bread; mix them all to- 


ſtew a quarter of an hout then put im a piece of but 
ter in the ſauce; ; ſerye jt hot, and garniſh with: lemod 


1 4 7 7 „ 1 6 . 
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Scale them, gut them 3 cut off their heads; waſh 
them clean; dry them in a cloth 1 flour them and 
broil then 3, out with, jour knife juſt notch-them aczoſk. 
Take; the Pear ee ah. then, bojl:thetin! ſmall 
beer or ale, with a little whole pepper and onion. Let 


it 
N 


and when enough lay the ſlices into another diſh. Butt 


well with chalk, and make it hot; then lay them on'; 


gether, and put it in the belly gf the trout: then let it 
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plain butter, with a little catchup 
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it boil a quarter of an hour, then ſtrain it; thicken it 


with butter and flour, and a good deal of muftary, 
Lay the fiſts in the diſn, and pour the ſauce into a ba. 


fon; or uſe only plain melted butter and muſtard ſepe. 


rate, | 


5 Happocks ann Fa 
Scale them, gut and waſh them clean, don't rip 
open their bellies, but take the guts out with the gills, 


dry them in a clean cloth very well!: if there be any 


roe or liver, take it out, but put it in again; flout 
them well, and have a clear good fire. Let your grid. 
iron be hot and clean, lay them on, turn them quick 
two or three times for fear of ſticking; then let one 
fide be enough, and turn the other ſide. When that 
is done, lay them in a diſh, and have plain butter ins 
Sab c 1 401 ai eam ons Alt to. mois thay 
They eat finely ſalted a day or two before you dreſs 
them, and hung up to dry, or boiled with-eg2-ſauce, 
Neucaſile is a famous place for ſalted haddocks. They 
come in barrels, and keep a great while. 
To broil” Mack AREL whole, 
Cut off their heads; gut them; waſſi them clean; 
pull out the roe at the netk-end'; boil it in a let 
water, then bruiſe it with a ſpoon ; beat up the yolt 
of an egg, with a little nutmeg, a little lemon“ peel 
cut fine, a litile thyme; forme parſley boiled and chops 
fine, à little pepper and ſalt; a few eribmbs' of 
read: mix all well together, and fill the Mackärel; 
flour it well, and broil it nicely. Let your ſauee de 
or walnut pickle. 


Ti broit MAck Anl. | 

Clean them, cut' off the heads; ſplit them, ſcaſon 
them with pepper and falt, flour them, and brpil them 
of à ſine light brown. Let your ſauce be'plaitt butter 
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rd To broil WEAVERS.' "| p # Ji | \ 3 
* FL . : : 1 15. . 21 7 
a. Gut them and waſh them clean, dry them in a clean 


x- WW cloth, flour them, then broil them, and have melted 
butter in a cup. They are fine fiſh, and cut as firm 
15 a ſoal; but you muſt take care not to hurt yourſelf 
with the two ſharp bones in the head, | 


ud ain 
* # > > oY A 
Cop-$ounDs: fe broil,.. '' 199904 


You muſt firſt lay them in hot water a few minutes; 
take them out and rub them well with falt, to take off 
the ſkin and black dirt, then they will look white, 
then put them in water and give them a boil. Take 
them out and flour them well, pepper and ſalt them, 
and broz] them, When they are enough, lay them in 
the diſh, and-pour melted butter and muſtard into 55 
diſh. Broil them whole. Or, Take a little goo! 
gravy, a little muſtard and a little bit of butter rolled 
in flour, give it a boil, ſeaſon it with pepper and ſalt, 
and pour this ſauce over the ſounds laid in the diſh... 

 Cop-s0unDs ts fricaſexg. 

Clean them very well, as above, then cut them inte 
little pretty pieces, boil them tender in milk and wa- 
ter, then throw them into a cullender to drain, pou! 
them into a clean ſaucepan, ſeaſon them with a little 
beaten mace and grated nutmeg, and a very little 15 
pour to them juſt cream enough for ſauce and à goo 
piece of butter rolled in flour, keep ſhaking the fauce- 
pan round all the time, till it is thick enough ; then 
diſh it up, and garviſh with lemon. n 


To fricaſey SOALS white, 

fon Skin, waſh, and gut your ſoals very clean, cut off 
ml their heads, dry them in a cloth, then with, your knife 
5 very carefully cut the fleſh from the bones and fins on 
7 WW doth fides. Cut the fleſh-long-ways, and then acroſs, 


ſo that each ſoal will be in eight pieces: take the heads 
| and 
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and bones, then put them into a ſaucepan with a pint 
of water, a bundle of . ſweet 'herbs, an onion, a little 
whale pepper, two or three blades of mace, a liule 
falt, a very little piece of lemon peel, and a little ciuf 
of bread. Cover it cloſe, let it boil till half is waſted, 
then train it through a fine fieve, put it into a ſtew. 
pan, put in the foals and half a pint of white wine, z 
little parſley chopped fine, a few muſhrooms cut ſmall, 
a piece of butter as big as an hen's egg rolled in flour, 
grate in a little nutmeg, ſet all together on the he, 
but keep ſhaking the pan all the while till the fiſh, i; 
enough, "Then. diſh it up, and garniſh with fliced lemon. 
a | To fricaſey Soavs brown. 
- Cleatiſe and eut your ſoals, boll the water as in the 
foregolog receipt, flour your hih, arid fry them in 
fteſki butter of a, fine light brown, Take the fleſh of 
a ſmall ſbal, beat it in a mortar, with a piece of bread 
as big as an hen's egg ſoaked in cream, the yolks d 
two, hard eggs, aid. a little melted butter, a little bi 
of- thyme, 4 little parſley, an anchovy, ſeafon it with 
_ nutmeg, mix all;tog@her with thecyolk of a raw egg 
and with a little flour, roll it be ink pot balls and 
fry nuch. Then. lay, your fiſh and 


of red wine, a few truffles and morels, a few muſhy 
rooms, a ſpoonful of catchup, and the juice ot. half 1 
ſmall lemon. Stir'it all together and let it boil, then 
ſtir in a piece of butter rolled in flour; ſtir it round, 
when your ſauce. is of a fine thickneſs, put in yout 
fiſh and balls, and when it is hot diſt-it up, put in the 
balls and pour your ſauce over it. Garniſh with le- 
mon. In the ſame manner dreſs a ſmall turbut, « 


—— 


0 1 Are 


* 


Qupzgrzons jor, d, & From. 125, 
int A real TURTLE to dreſs. 

Cit kis Head'6f- cloſe to the ſhell, then ct bis tat 
uf apee open, leaving ſome of the meat to the breaſt 


ed, bell; take out the guts, ſcald them in clean water, 
w. and allo the callapee. Take care to open the guts and; 
„clean them well, cut them in, pieces, and ſtew them. 
all, four hours 5 by, ;themlelyes 5, cut. the ,other, meat into 
ur, Ivoderate pieces; clean the fins as, you do gooſe-gibletp,, 
ne, and cut them in pieces; ew the meat and fins toge- 
is der about an hour; then ſtrain, them off, and ſeaſon, 


ich a ſpoonful of Cayan pepper, a bottle of Madeira, a; 
quarter of a, pound of freſh butter, and forcedtmeat, 


the ls; chicken the ſoups. and put the meat and gar 
in to the ſoup ; put all into the) deep ſhell, and, bag it, 
0 en % ebe DIV eee ene 
read The callapee is often done two ways, with rhite, 
; of ad brown ſauce, with a, paſte-rim in the middle, and. 
t paſte-tim round the rim of, the diſh that che tuttſe 18 
zi aked in; but you muſt, crack the callapee, in. che md 


egg lle. The. white ſide Ou be with a ſeaſon of yolks: 
and pf eggs, cream, wine, lemon, and butter drawn val 


k, and. poured. over when it comes from the oven 
nd the brown with ſome, of the ſauce that is put in! 
he callapee. The ſaup, which is ſent in a boi or. 
liſh, - is made with the fins, , and, the bony part of 2, 

el, will be of a clear greeniſh colour ; ſhaſan it with, 
weet herbs, Cayan pepper, mace,, and Jamaica peppers 


eee aber dic 1g iT: non 
tt As this is accounted the. moſt, capital diſh; of fiſhy 
bat can be brought upon table in this kingdom, ar in; 
ay part of Europe, it may be acceptable to the reader 
o be further inſtructed, or at leaſt to ſee, the different 


ays there are to dreſs a turtle. Therefore there are 


joined two other receipts for that purpoſe. 
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The bar MeTHon of diſſeQing, preparing, an- 
| dcreſſing a TURTLE. ... 


To diſſect it: let its head be chopped off cloſe to 
the ſhell, ſet it on that part that all the blood may 
run away: have plenty of water in ſeveral pails or tubs, 
lay your fiſh' upon the back, or callapaſu, cut off the 
under ſhell or callapee, in the firſt line or partition 
from the edge of the callapaſn: take that off, and im- 
mediately put it into water. Next cut off the four fins 
in the ſhoulder and ach- bone joints, and put them into c 
water, and with a cleaver chop out the bones from j. 
the ſhoulders and hinder parts, and put to the reſt. t 
Take out your guts and tripe clean, and the other en. d 
trails, and lay your callapaſh' in water while you pte. i. 
pare your callapee, which ſhould be done as follows :' WM / 
cut off all ſuperfluous bits for your ſoup, and trim it W © 
neatly ; cut little holes in the thick fleſh, with the IM "| 
point of your knife; lay it in a diſh, and ſoak-it well f 
in Materra wine, and ſeaſon with Cayan pepper (but It 


not tuo much) à little falt, plenty of efchalor and pat 
ey minced and ſtrewed vpon.it 3 next take the calls) If | 
paſh, and order in the fame manher, firſt cutting of f 
the ſhell to the ſereaſe on the other ſide of the edge, IM 
and put a neat tim of paſte” quite round, and adorn it 
well; pour a little cullis round, and ſqueeze the juice BF \ 
of fome lemons or oranges and they are ready for your Wy! 
oven: the common way is to put ſome of the fleſh in. © 


to the callapaſh, but in my opinion it is beſt to put 
none. The next to be made ready is your fins and 
head; blanch them till you can take off the outer ſkin, I ' 
trim them, and put them into a ſtew-pan with ihe 
head, pour in ſome Madeira, a ladle of broth, a pinch 
of Cayan, a ſmall bunch of onions, herbs, and eſcha- 
lots, and ſtew them tender with a little ſalt, and it BF 
ready; the two biggeſt fins for one diſh, and the head WM ; 
and two ſmalleſt for another; now cut the ſide-ſhells Wt 


in pieces and blanch them ſo that you may take the 
| griſtle 


. 
— 
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griſtles or jelly-part out whole ; while this is doing 
prepare the tripe or guts with a ſharp knife, ſlit them 
y from end to end; and caie muſt be taken that all is 
waſhed and ſcraped clean ; cut them into pieces about 
t two inches in length, and blanch them; when your 
uy WM broth is made of the fleſh, to the tripe in a ſtew- pan 
bs, put as much as will cover it, put in a bunch of herbs, 
the with an onion or two, a couple of whole eſchalots, 
ſome mace, and a little ſalt; ſtew all till pretty ten- 
der; take out the herbs, '&c. and put butter and flour 
to thicken it; provide a liaiſon as for a fricaſey of 
chickens, and at your dinner-time toſs it up with the 
juice of lemon or orange, and it is ready. Next take 
the jellies of your ſide-ſhells, and prepare for a diſh 
done in the ſame manner as the fins and head; ſqueeze 
in ſome juice of orange or lemon, and it is ready. 
And now for the ſoup; moſt of which that I have ſeen 
or taſted has been poor inſipid ſtuff: to fay why it was, 
is ſaying leſs than nothing. The whole matter is, to 
ſhew how it may be made good : thus, they cur all 
the fleſh from the bones into ſmall pieces, and to about 
a pound of meat put a quart of water, and to five or 
ſix quarts a pint of Madeira: take care that it is well 
ſcummed z tie up in a bit of linen three or four onions, 
ſome bits of carrots a leek, ſome herbs and parſley, 
with two or three pinches of Cayan, and let it boil - 
with the meat; add falt according to your taſte ; let 
it immer an hour or a little more, and fend it up in a 
terrine or ſoup-diſh only the meat and broth, 10 
Theſe ſeven diſhes make a pretty firſt courſe, the 
callapaſh and callapee at top and bottom, ſoup in the 
middle, and the other four the corners. e 


To dreſs a TURTLE the WEsT-INDIAN way. 


Take the turtle out of the water the night before 
you intend to dreſs it, and lay it on its back; in the 
morning cut its throat or the head off, and let it bleed 
well; then cut off the fins, ſcald, ſcale and trim them 
| 4 B97 ; with 
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with the head, then raiſe the callapee (which is <>. Ml » 
belly or under-ſhell) clean off, leaving to it as much b 
meat as you conveniently can; then take from the 
back-ſhell all the meat and entrails, except the mon. In 
ſieur, which is the fat, and looks green, that muſt he Ml 
| baked to and with the ſhell ; waſh all clean with (a; f 
and water, and cut it into pieces of a moderate fize, WP 
taking from it the bones, and put them with the fin; WM * 
and head in a ſoup-pot, with a gallon of water, ſome WM? 
ſalt, and two. blades of mace. When it boils ſkim it 
clean, then put in a bunch of thyme, parſley, ſavoury {MW 
and young onions, and your veal part, except abqut WP 
one pound and a half, which muſt be made force-meat e] 
of as for Scotch collops, adding a little Cæyan pepper; b 
when the veal has boiled in the ſoup about an hour, 
take it ut and cut it in pieces, and put to the other 
art. The guts (which is reckoned the beſt part) muſt WW: 
1 - ſplit open, ſcraped and made clean, and cut in 
Fa \ pieces about two inches long. The paunch or mas 
11 muſt be ſcalded and ſkinned, and cut as the other parts, 
the ſize you think proper; then put them with the W" 
guts and other parts, except the liver, wich half he 
pound of good freſh butter, a few eſchalots, a bunch be 
of thyme, . parſley, and a little ſayoucy, ſeaſoned with I 
ſalt, white pepper, mace, three or four cloves beaten, 
a little Cayan pepper, and take care not to put too e 
much; then let it ſtew about half an hour over a good e 
charcoal fire, and put in a pint and a half of Madeira 
wine, and as much of the broth as will cover it, and WW 
let it ſtewetill tender. It will take four or five hours en 
doing. When almoſt enough, ſkim it, and thicken it n 
with flour, mixed with ſome veal broth, about the thick- 
neſs, of a fricaſey. Let your force-meat balls be fried 
about the ſize of a walnut, and be ſtewed about half an 
hour with the reſt ; if any eggs, let them be boiled and 
cleaned as you do knots of pullets ec and if none, | 
| cds or fourteen yolks of hard eggs: then put Wn 
e 


—— 


ſtew (which is the callapaſh) into the n 0 
1 with Wor 


* * 
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with the eggs all over, and put it into the oven to 


ach brown, or do it with a ſalamander. 1 
the The callapee muſt be ſlaſhed in ſeveral places, ad 
' WW moderately ſeaſoned, with pieces of butter mixed 


be WY with, chopped thyme, parſley and young onions, with 
an alt, white pepper and mace beaten, and a little Cayan 
pepper; put a piece on each ſlaſh, and then ſome over, 
and a duſt of flour; then bake it in a tin or iron drip- 


ping-pan, in a briſk oven. e 


be ſeaſoned as the callapee, and baked. in a dripping- 


— pan, ſet upright, with four brickbats, or any ml 
get elde. An hour and a half will bake it, which 

er: Je done before the ſtew is put in. 

ur, The fins, when boiled very tender, to be take 5 
her of the ſoup, and put into a ſtew- pan, with ſome good 


veal gravy, not high coloured, a little Madeira wine, 


a diſh by itſelf. | ; 
The lebts, boner” and ver, may be done the ſame 


[. 

85 way, only a little higher ſeaſoned; or the lights and 
a eart may be ſtewed . the callapaſh, and taken out 
nch efore you put it in che ſhell, with a little of the ſauce, 
vi adding a little more ſeaſoning, and diſh it by itſelf, 


The veal, part may be made ſriandos, or Scotch col- 
ops of. The liver "Gould, never be ſtewed with the 
allapaſh, but always dreſt by itſelf, after any manner 
ou like; except you ſeparate the lights and heart from 


ours ene diſh. Take care to ſtrain the ſoup, and ſerve it 
en it In a terrine, or clean, china bowl, after this manner. 


lick | Diſhes. 

fried MW. A Callapee, : 
If. an Lights, Oe. —Soop—Fins, ; 
land Callapaſh. 
zone, N. B. th the 1:/t-Indies they generally foule +he 
| put fas, and eat them cold; omit the liver, and only ſend 
hell, 


o table the callapee, callapaſh, and ſoup, This is 
Fa turtle about ſixty pounds weight. 


The back ſhell (Which is called the callapaſh) muſt 


ſeaſoned. and thickened as the callapaſh, and ſeryed in 


the callapaſh, and then always ſerve them together i un | 
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A * — finger, and about the ſame breadth; 
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. Various WAYS or DRESSING 17 
; BUTCHER's MEAT AND rc 
. 1144 a 43; IN F-. ASL S 


1 


bl 


18 $30 251+ 425 ) TEK. 

-b 4 r - Bums. % Haſb. e 

Ak E the 1 raw part of any joint of ' boiled beet 

and cut it into thin flices, about the N half 
*ake alſo a 

little water and an equal quantity of ſtale beer ; boil it 

well with a large onion cut in two, pepper and ſalt: WM 


then take a piece of butter rolled in flour, and ſtir it 


| 
in the pan till it burns. Put it into the ſauce, and le: WM | 
it boil a minute or two. Then put in the ſliced beef; WM i 
ut you muſt only juſt let it warm through; ſome 2d 
imuſhroom-or walnut liquor or catchup. Serve this uw HH t 
to table in a _ diſh, garniſhed with pickles, W! 
2995) SEES» . NOIR EVE * 
Take ſome Acer tender beef, and put hem | in 
ſtew-pan, well floured, with a flice of butter, overa MW 
quick fire, for three minutes, and then put to them 4 tl 
little water, a bunch of ſweet herbs, or a little ma- b 
joram alone, an onion, ſome lemon- peel, with ſome I b. 
pepper, falt, and ſome nutmeg grated; cover thele I li 
cloſe, and let them ſtew till they are tender; then put IF pi 
in a glaſs of claret, or ſtrong beer, that is not bitter, WF n. 
and ftrain your ſauce. Serve it yu Gr wit an 


SECRET _m ſliced lemon. m 
n= 2 *2*Morroxn Haſh: * 15 

Tat mutton not too much roaſted," 12 95 into thin th 
fall pieces. And make a gravy with, n onion, pff op, 


per, ſalt and {weet herbs well boiled down. Stfaln the 
vy, and put into it a little piece of butter, rollen. 

un ſſour, a little catchup, and a fpw.capers or pickel 

e e A blagg'ofr PET oy oſs al 


| I thel * 
* 7 bas... . 3 '> — 1 + # Sf +S 1 7 1 
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Various ways of dreſſing Butcher*s meat, Nc. 121 * 
heſe together for about two minutes, over a; gal! 8 
fire: then put in the haſhed mutton, and after two mi- 
autes toffing over the fire, pour all into a diſh prepared 
for that purpoſe with bread toaſted cut into thin ſlices + 
for ſippets, and laid round the*difh. Let the diſh be 
garniſhed. with pickles and horſe radiſn. I} NPY 
Take mutton half roaſted, and cut it in pieces as 
big as a-half-crown ; then put into the ſauce-pan half 
a pint of claret, as much ſtrong broth or gravy, (or 
water, if you have not the other) one anchovy, a 
ſhalot, a httle whole pepper, fome nutmeg grated, 
falt to your taſte; let theſe ſtew. a little, then put in 
the meat, and a few. capers and ſamphire ſhred 5 when 
it is hot through, thicken it up with a piece of freſh. 
butter rolled in flour ; toaſt ſippets, and lay them in 
the diſh, and pour the meat on them. Garniſh with 

wi LAMB's-HEAD and PLuck #0 bah, 
| Boll the head and neck a quarter of an hour at moſt: 
the heart five minutes: the liver and lights half an 
bour. Cut the heart, liver and lights into ſmall ſquate 
dits, not bigger than a pea. Make a gravy of the 
liquor that runs from the head, and a quarter of a 
pint of the liquor in which it is boiled, a little wal- 
nut liquor or catchup, a little good vinegar, pepper = 
and ſalt, Then, put in the brains and- the haſhed N 
meat, ſhake. them well together in the liquor, which 


J boold be only juſt as much as,to wet the meat. Pour 


* 


1 


* all upon ſippets in a hollow diſh, , and having grilled i 
to mm the head before the fire, or with a ſalamander af "| _ 9 
14 open with the right ſide upwards, upon the baſh lis Mt 
n er, &c, Carniſh with ſliced pickled cuchmbes, | 
en thin ices of bacon broiled, id. | 
1 des 0 % acon rolled, Wr _— 
| | f . ' SEAFSELUS 14 atk 105. #3438, F | - 
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| | VEgar minced. 


Take any part of veal that is den done; ee 
roaſted or boiled, and ſhred it as fine as poſſible with 


a knife. Then take aſufficient quantity of beef gravy, 
for which there is a receipt before on page 56, dif- 


ſolve in it the quantity of a hazel nut of Cavear to 
half a pound of meat, -and then put into-the gravy the 
minced veal, and let it boil not above a minute. Pour 
It into a ſoup plate or diſh upon ſippets of bread toaſt- 
ed, and garniſh the diſh with pickled cucumbers, Te 
and with thin ſlices of bacon broiled. 


To make a CALF's Head haſh. 


Take a calf's head and boil it; when it: is cold uke 


one half of the head and cut off the meat in thin 
ſlices, put it into a ſte w · pan with a little browm gray, 
put to it a ſpoonful or two of walnut pickle, a ſpoon- 
ful of catchup, . a little claret, a little ſhred mace; a 
few capers ſhred, or a little mango; boil it over a 
ſtove, and thicken it with butter and flour; take the 
other part of the head, cut off the bone ends and ſcore 
it with a knife, ſeaſon it with a little pepper and ſalt, 
rub it over with the yolk of an egg, and ſtrew over f 
few bread crumbs, and a little parſſey; then ſet it be- 
fore the fire to broil till it is brown; and when you 
diſh up the other part lay this in the midſt; lay about 
bee haſh brain- cakes, foreed- meat balls, and erily 
on. 
To make Draſn- ankes, 


Take a handful of bread-crumbs, a little ſhred le- 
mon- peel, pepper, falt, nutmeg, ſweet-marjoram, 
parſley ſhred fine, and the yolks of three eggs; tale 
the brains and ſkin them, boil and chop them ſmal, 
fo mix them all together; take a little butter in yout 
pan when you fry. them, and drop them" in as you do 
fritters, _ if they run in your pan put in a handf 
more of bread-crumbs. 


7 


many ws rr 
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Various ways of dreſſi 2g Batcher's meat, &c. 123 
To haſh a CaLir's Heap white, 


; Take a calf's head and boil it as much as you r 
a do for eating, when it is cold cut it in thin ſlices, and 
% put it into a | ſtew- pan with a white gravy 3 then put 
« to it a little ſired mace, falt, a pint of oyſters, a few 

ſhred muſhrooms, lemon-peel, three ſpoonfuls of 


0 
e white wine, and ſome juice of lemon, ſhake all toges. 
ur 


ther, and'boil it over the ſtove, thicken it up with a 
little flour and butter; when you put it on your diſh} 
you muſt put a boiled fowl in 'the midft, and A . few 
ſlices of criſp bacon. 

- Garniſh your diſh with piekles and lemon. 


1251 
Another way to haſh a CaLF's HEAav. 


Boil the head almoſt enough, then cut it in half 
the faireſt half ſcotch and ſtrew it over with grated 
bread, and a little ſhred parſley : ſet it before: the fire 
to broil, and baſte it with butter. 

Cut the other half and the tongue in thin ics as 
big as a crown piece: have ſome ſtrong gravy ready; 
and put it in a ſtew-pan with your haſh, -an'anchovy 
waſhed, boned, the head and tail off; a bit of onion, 
two or three cloves, and two: blades of mace, juſt 
bruiſed and put into a rag; then ſtrew in a little flour, 
and ſet it to ſteẽw: when it is enough, have in readi- 
neſs the yolks of four eggs well beaten, with two or 
three ſpoonfuls of white wine, and ſome grated nut- 
meg, and ſtir it in your, haſh till it is thick enough 
then lay your broiled head in the middle, and 
baſh round. Garniſh with lemon and little Allices of 


bacon'; always have forced-meat balls. You. may add 
or A1 ſweet-breads, lamb-ſtones, Sc. 
ſmall, BY To dreſs a Calves-head for 4 grand Dis. 
ju Take a large calf's head: waſh it well. Taba 


| the brains: Waſh, dry and flour them; and boil them 
in a cloth till half done. Cut the fleſh in flices, as 
for a haſh, from one ſide of the head, But carbonade 


G 2 the 
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rhe other ſide of the head with a ſharp knife croſs- 


ways. 

„ Then take the haſhed part before it be thoroughly 
> vc and fome of the liquor it was boiled in : add to 
that liquar a ſmall glaſs of white wine, a ſpoonful of 

muſhroom catchup, two blades of mace beaten fine, 
half A grated nutmeg, a little lemon peel alſo grated, 
and a faggot of ſweet herbs, Stew theſe all together, 
When it is enough, add a little juice of lemon, cut 
the eye to pieces among the hath, and thicken it with 
cream or butter. Put in a pint of oyſters bearded, 
and half a pint of pickled muſhrooms, which muſt be 
_ up with the liquor, and that ſerves for the 

auce 

Take the other ſide of the head, and having cut it 

(-ways/in diamonds, about an inch over, ſmear it 
with a feather dipped in the yolks of two eggs, and 
upon the eggs ſtrew a little grated bread, - pepper and 
ſalt, nutmeg, mace and ſweet marjoram, powdered and 
well--niixed together. Lay bits of butter upon that 
mixture, and ſet this kde of the head before a briſk 
fire till it be enough, | 

Lay the carbonaded part in the middle of the diſh, 
and the haſh round it. Garniſh the difh with the 
brains cut in pieces and well fried in hot hogs lard, 
after they have been dipped in batter made of eggs, 
milk and flour. Some add oyſters alſo fried in the 
ſame manner and dipped in batter. Lay pieces of 
bread about a fingers length, and fried criſp, within 
the rim of, the diſh, and decorate the 5 with le- 
mon- ſlixed, and red and white beet root «OY 


Bliced... 10 


Or, in this manner. 


Boil che head almoſt enough, then take the beſt bel | 


and with a ſharp knife take it nicely from the bone, 
with the two eyes. Lay it in a little deep diſh before 
a good fire, and take N care no they fall into it, 

ener: back it with a knife croſs and croſs : : Ri 
2. ome 


2 
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ſome nutmeg all over, a very little pepper and ſalt, a fer 
| ſweet herbs, ſome crumbs of bread, and a little lemon 
p peel chopped very fine, baſte it with a little butter, 
then baſte it again and pour over it the yolks of two 
eggs; keep the diſh. turning that it may be all brown, 
aike-: cut the other half and tongue into little thin 
bits, and ſet on a-pint of drawn gravy in a ſauce- pan, 
k a little bundle of ſweet herbs, an onion, a little pep- 
per and falt, a glaſs of red wine, and two ſhalots 3, 
boil all theſe together a few minutes, then ſtrain, it, 
through a ſieve, and put it into a clean ſtew-pan with 4 
the haſh, Flour the meat before you put it in, and 4 
put in a few muſhrooms, a ſpoonful of the pickle, q 
two ſpoonfuls of catchup, and a few truffles and mo- i 
rels ; ſtir all theſe together for a few minutes, then. 10 
beat up half the brains and. ſtir. into the ſtew-pan, 9 
| 


and a little piece of butter rolled in flour. Take the 
ether half of the brains and beat them up with a little 
lemon peel cut fine, a little nutmeg; grated, a little 4 
beaten mace, a little thyme ſhred ſmall, a little par- 1 
ley, the yolk of an egg, and have ſome good dripping... 
boiling in a: ſtew- pan; then fry the brains in little * 
cakes, about as big as a crown piece. Fry about i 
twenty oiſters dipped in the yolk of me , toaſt ſome. 
ſlices of bacon, fry a few forced-meat balls, and have 5 
ready a hot diſh; if pewter, over a few clear coals k 
if china, over a pan of hot water, Pour in your 
haſh, then lay in your toaſted head, throw the force- _ 
meat balls over the haſh, and garniſh the diſh with 
fried oyſters, the fried brains, and lemon; throw the 
reſt over the haſh, lay the bacon round the diſh, mM 5 
lend it to table. | A Mii Stet 


obe, 7e baſh a Cair's-Hzap ſo as to make it reſemble 
efort 72 a TURTLE. #3 Th 
o It To dreſs a mock TuzTiE, ' | 


52 Take a calf's-head, and ſcald off the hair 'as vb 
would do off a pig; then clean it, cut off the horny 
G 3 part 
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part in thin ſlices, with as little of the lean as poſſible: 
put in the brains and the giblets of a gooſe well boiled; 
have ready between a quart and three pints of ſtrong 
mutton or veal gravy, with a pint of Madeira wine, 
(or none at all) a large tea-ſpoonful of Cayan butter, 
a large onion chopped very ſmall ; half the peel of a 
large lemon ſhred as fine as poſſible, a little ſalt, the 
juice of two lemons, and ſome ſweet-herbs cut 
ſmall; ſtew all theſe together till the meat is very ten- 
der, which will be in about an hour and an half; and 
then have ready the back ſhell of a turtle, lined with 
a paſte of flour and water, which you muſt firſt ſet in 
the oven to harden ; then put in the ingredients, and 
ſet it into the oven to brown the top; and when that 
is done, ſuit your garniſh at the top with the yolks of 

gs boiled hard, and force-meat balls. 7 A 

VN. B. This receipt is for a large head; if you can- 
not get the ſhell of a turtle, a china ſdup-diſn 
will do as well; and if no oven is at hand, the 
ſetting may be omitted. o 

When the horny part is boiled a little tender, then 

put in your white meat. Po e tis 

It will do without the oven: and take a fine knuckle 
of yeal, cut off the ſkin, and cut ſome of the fine 
firm lean into ſmall pieces, as you do the white meat 
of a. turtle, and flew it with the other white meat 
above. 

Take the firm hard fat, which grows between the 
meat, and Jay that into the juice of ſpinach or ſorrel, 
till half an hour before the above is ready ; then take 
it out, and lay it on a ſieve to drain; and put in li- 
quor to ſtew with the above. The remainder of the 
knuckle will help the gravy. 9 


A col p HAsk, otherwiſe. called SALMAGUNDI. 


Take the lean of ſome veal that has been roaſted or 
! ojled, take none of the ſkin,, nor any fat, mince this 


very ſmall, (you muſt; have about half a pound 0p 
t 


various ways of dreſſing Butcher's meat, &c. 127 


then take a- pickled. herring, and ſkin it, and mince 
the fleſh of it, or the fleſh of four anchovies. ; cut a 
large onion, with two apples, as ſmall as the reſt ; 
mix theſe together, laying them in little heaps, three 
on a plate; ſet ſome whole anchovies curled,, or up- 
right, in the middle, and garniſh. with lemon and: 
pickles,, This to. be ſerved cold, with. oil, vinegar, 
and muſtard, . - | 

Or, 


Mince the white of a cold turkey, that has been 
roaſted, with eight anchovies,. eight pickled oyſters, 
fix pickled; cucumbers; mince all ſmall; then lay it 
in a diſn handſomely ; lay round all ſorts: of pickles 
and muſhrooms, cloves, capers and ſamphire, and ſet 
by it oil and vinegar. Fhis is proper to a cold treat. 


Thus haſhs eold Walt val, er the hs. 


ts Ac atnt £8539 195834 en 104 1M: 
. 4 +4 N 
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Cy T it into ſteaks, and having flattened the ſteaks 
with. a rolling-pin, lard them with bacon, if you 
like it, and Teaſon Aha Wie 4 mixture of ſalt, pep- 
per, cloves, or nutmeg grated and mace, lemon 
and thyme reduced to powder: Then dip each ſteak 
ſeparately in the yolks of eggs. Put all together into 
a ſtew-pan, or frying- pan, over a flow fire, fo as the 
meat may do leifurely, and keep baſting and turning 
the ſteaks in order to keep in the gravy. When they 
are done ſufficiently, diſh. them With half a pint of 
ſtrong gravy ſeaſoned high, muſhrooms and pickles, 
and forced meat balls dipped in the yolks of eggs. 
Garniſh with ſtewed and fried oyſters. POOR ht 
If you intend a brown tagoo, put in a glaſs of red 
wine: if a white ragoo, put in white wine, with the 
yolks of eggs beaten up with, two or three ſpoonfuls 


* 


of cream. 


G4 n 
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To Racoo a Breasr of VEAL. 


Put a breaſt of veal with an onion, a bundle of 
ſweet herbs, a little black pepper and grated nutmeg, 
a blade or two of mace, and a very little lemon peel 
grated into a large ſtew- pan, and juſt cover it with 
water: when it grows tender take it up and bone it. 

Put the bones into the liquor and doil them tilb'it 
makes good gravy. Then ſtrain it off. Add to this 
liquor ſo ſtrained a quarter of a pint of rich beef grayy, 
half an ounce of truffles and morels, a ſpoonful of 
catchup, and two ſpoonfuls of white wine. While 
theſe are boiling together, flour the veal and fry it in 
butter till it comes to be of à fine brown. Then drain 
off the butter very well, and pour the gravy, as above; 
to the veal, with a few muſhrooms, 

Boil all together till the liquor beeomes rich and 
thick, Cut the ſweetbread into four, and ſpread the 
pieces and farced meat balls over the diſh-: having firſt 
laid the veal in the diſh and poured the ſauce all 
over it. Garniſh with fliced lemon. 

Anotber way. e 

Cut the briſcuit of the breaſt in pieces, and ray 
bone aſunder, Flour it, and put half a pound of g 
butter into a ſtew- pan; and when it is hot throw in 
the veal. Fry it all over of 2. fine light brown. Then 
pour boiling water upon it, till the pan be full, and 
ſtir it round. Throw in at the ſame time a pint of 
green peas, a fine whole lettuce, two blades of mace, 
4 little whole pepper, tied in a muſlin rag, a little 
bundle of ſweet herbs, a ſmall onion, a little grated 
nutmeg, and ſalt enough to make it palatable. | 
This muſt be covered cloſe and ſtand ſtewing for an 
hour, or till, it ſuits the palate, when ſoup. is to be 
made of it. But when it is intended only to make 
ſauce of the liquor to eat with the veal, let it be ftew- 
ed till there remains juſt enough for ſauce,” and ſeaſon 
it to your palate: and, having taken out the 2 

| | | wee 


\ 


5 5 
+ 2 


and will ſerve 4 dent many people. uud 
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ſweet herbs and yew, Pour” it all Aike into ove N 


diſh. 
| This is a fine aiſh, parniſhed only with raſped brad, 


* VAI. Alamede., + k 
Take a | fillet of veal interlarded in the manner ab. 
rected on p. i 31, in Alamode beef. Add à little white wine 
to the ſtewing of it. When it is cold ſlice it out thin, 
and toſs it up in a fine ragoo of muſhrooms, 


'Racoo of Veal SwerTBREADS: 


Cut ſweetbreads into pieces as big as a walnut; wage 
being waſhed and dried, put them into a frying or ow 
pan of very hot burned butter. Stir them till they 
are brown, and then pour upon them as much gravy, . 
muſhrooms, pepper, falt, and all-ſpice, 15 will cover 
them, and let them ſtew half an hour. Then pour off 
the liquor, which being paſſed through. a fieve and, 
thickened ſerves for ſauce, Place the veal ſweetbreads 
in the diſh, and pour the ſauce over them, and'ſerye_ 
it up with-a garniſh of ſliced lemon or orange. 


r * 


4 


To RaGoo LEO of Morrow. 


Take off all the fat and kin, and cut the fleſh very” 
thin in the right way of the grain. Butter the ſtewy⸗ 
pan, and duſt it with flour; and put the meat, with 
half a lemon and half an onion cut very ſmall, a blade 0 
of mace, and a little bundle of ſweet herbs, inta the 1 
pan. Stir it a minute or two. Then put in a quar- — 
ter of a pint of gravy, and an anchoyy minced ſmall 
and mixed with butter and, Agar, Stir it again for ix: 
W and then diſh it up. 


Another _ 


Take a leg of mutton, lat it with bacon and roaſt, 
it half an hour. Then put it. into a copper veſſel with 
a quart of gravy, a quart of wine, a quart of Waters, 3 
me a pint of verjuice, pepper, ſalt, onions and a few - 3 

8 5 cloves, 


1 


4 
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cloves, and a bunch of ſweet herbs, * Cover the veſſel 
cloſe, and ſtew the meat till it be tender. Pour of 
the liquar-when the meat is enough, and having thick. 
ened it with burnt butter, and enriched it with pickled 
muſhrooms and three anchovies diſſolved in a little of 
the liquor, pour it upon the mutton in a large diſh ; 
and garnifhitiwith lemon ſliced. | | 
VN. B. A loin or neck of mutton may be ragooed in 
the ſame manner, | 


. 


— en RN 1 — nn * 


A rich Racoo, 

Having parboiled /amb/tanes and feeetbreads, and | 
blanched ſome cocks-combs, cut them all in ſlices, and 
ſeaſon them with a mixture of pepper and ſalt, mace 
and nutmeg. + Then fry them a little in lard : drain 
them, and toſs them up in good gravy with a bunch 
of ſweet herbs, two ſhalots, a few muſhrooms, truf- 
fles, and morels. 'Thicken it with burnt butter, and 
add a glaſs of claret or red wine. Garniſh the diſh 
with pickled.muſhrooms, or fried oyſters, and fliced 
C N 

AT To Racoo @ piece of BEEF. 
Take any piece of beef which has fat at the top cut 
ſquare. Strip it nicely with a knife off the bone, flour it 
well, and fry it in a large ſtew-pan with a good piece of 
butter, till it be a little brown all over. Then pour upon 
this a quart of boiling water, cover it cloſe, and when it 
has ſtewed ſome time ſoftly, pour upon the meat as 
much gravy as ſhall cover it, made in the manner di- 
reed below. Into which put an ounce of morels and 
truffles, and muſhrooms freſh or dried, cut ſmall, and 
two ſpoonfuls of catchup. Cover all cloſe, and let it 
| flew till the ſauce be rich and thick. Then you may 
add fome artichoke bottoms divided into four pieces 
each, and a few pickled muſhrooms; give them a boil 
or two, and when the mat: is tender, and the ſauce 
quite rich, lay the meat in a diſh and the ſauce poured 
UW o · ene ee ee 
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- You may further enrich this ragoo by adding a 
ſweetbread © cut in ſix pieces; a-palate: ftewed- 8 
and cut into ſmall pieces, ſome eee, and a 
few force meat balls 


Or, in amore frugal manner, Omit alb the. above im- 
gredients, and when the beef is ready and the gravy 


put to it, add a large bunch of ſellery cut ſmall and 
waſhed clean; a glaſs of red wine, and two ſpoonfuls 
of catchup. And when the meat and ſellery are ter- 
der, and the ſauce. rich and good, ſerve it u + 

Or, In cucumber time, take ſix large cueumbers, 
ſcoop out the ſeeds, pare them, cut them into ſlicee, 
and uſe them in the ſame way as the ſellery. 

N. B. The gravy for this ragoo is made thus. 
Take a pound of coarſe beef, a little piece of veal cut 
ſmall, a bundle of ſweet herbs, an onion, ſame whole 
pepper, two or three blades of mace, and as many 
cloves, a piece of carrot, a ſlice of bacon ſteeped a 
little while in vinegar; and a eruſt of bread toaſted 
brown; and boil them in a quart of water till half be 
waſted : which when ſtrained is fit for the uſe above 
preſcribed. 


20 RAG a Rune. of BREFT | 
| Lard a romp of beef with bacon and ſpices, and 
betwixt the lardin g ſtuff it with force meat made of 


veal. Lay forme ſuet under the beef in the ſtew- pan. 
Let it fry till it be brown: then put in ſome water, 


a bunch of ſweet herbs, a large onian ſtuffed with 


cloves, turnips ſliced, carrots in large pieces, ſome 
whole pepper, and falt, and half a-pint of red wine. 
Cover all cloſe; and let it ſtew ſix ur ſeven haurs © over 
a gentle fire, turning it often. 

N. B. The force meat to be made after this manner, 
Take a pound of veal; three quarters of a pound of 
beef ſuet, a quatter of, à pound of fat hs boiled 
and fhred well by itſelt, a good; quantity of parſley, 
winter ſavory, ſweet marjoratn, thyme, and an onion : 
mix ow theſe: well: at and ſeaſon this compoſi- 


tion 


rolled up with chopped ſpice, ſage, - parſley, thyme, 


Turn it; let it ſtand over amr: + 
QT Y ; 0 WW Outs, 
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tion with nutmeg, mace, ſalt, pepper, and ſome grat- 
ed bread: then work the forces meat up wich three 


-wnites and two yolks of eggs. 
If it be intended to make he! ropes very rich, add 


the ragoo for made ſas; as you will find it after 
wares _ 133. enn $9" n 


To Rao * EET Tons Ears. | 
- If = they” are raw or ſouſed, boil the feet and ears tif 


they are tender, after which cut them into thin bits 


about two inches long, and à quarter of an inch thick. 
Put them thus eut into a ſtew-pan with half a pint of 
good gravy, a glaſs of white wine, à good piece of 
butter rolled in flour, a little pepper and alt, and a 
good deal of 'muſtard, and half a round onion, if 
agreeable, Stir all together till it becomes of a fine 
thickneſs, and then pour® It Into a n meat arid gra 


* . 8 


0 TY WAGOY Drerzw. | 


Take fix fowl: livers and a turkey's liver. Pick the 
alts' from them, and throw them into cold watet. 
Pa the ſix fowls livers into a ſaucepan, with a quare 
ter of a pint "of gravy, a ſpoonful”sf muſhrooms, a 
fpaonful of catchup, à piece of butter as big as a wal- 
nut rolled in Ber, and as muck pepper and ſalt as tb 
ſeaſon them to the palace. Let theſe ſtew for ten mi- 
nutes, and i in the mean time boil the turkey's liver very 
nicely. When they are diſhed; lay the turkey's liver 
in the middle, and * ſte wel Prerd round it. Pour 
the ſauce, or liquor in which the livers were Wen 
all over, and . with lemon _ A 


Beef me, | | 
Take inch of beef, interlarded with great lard, 


N 


and green onions; put it into a great ſaucepan, 
bind it cloſe with coarſe tape. Whenit is balf done, 


| 
a 
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| hours; It is fit to be eat cold or hot. When it is | 
| cold, flice it out thin, and toſs it up in a fine"ragoo of = 
ſweetbreads, oyſters, mufnrooms, and-palates, 
Or, When it is falt, cut it in ſlices an inch thick; 5 
then lard it with bacon as big as your finger; then 
bake it in butter, as- potted Veniſon, only add four 1 
bay- leaves, and a few ſweet. herbs. Then drain and [ 
ſeaſon it with ſpice; lay it in the pot ee | 
| ver it with the butter it was baked in 1 
| | A Racoo. fer. made. Diſhes. | 7 3 | | 
Take red wine, gravy, ſweet herbs, ant ſpice, in Wl | 
which toſs up lamb-ſtonas, cocks combs boiled, 08 
blanched and ſliced, with fliced ſweetbreads, oyſters,. 
muſhrooms, truffles, and morels : thicken theſe with 


brown butter, and uſe it, TY when _— ta: | 
eariehs a ago of r. ine 75 1% 
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To STEW Ox Paravzs, 


"ITY , n 


* 
x * 

* - 
6-8 


BUT the palates into a ſaucepan of cold water, and? 
let them ſtew very ſoftly over a ſlow fire till the 
are tender. Then cut them into pieces, and diſh 
them with:: cocks-combs and artichoke-bottoms eut 
ſmall ; and garniſh; with lemon ſliced,” and with ſweet- 
breads ſtewed for white diſhes, ad fried for wb pp 
ones, and eut alſo into little pieces. 4 
N. B. This ſtew is generally uſed for improving'a- = 
1 or a ey of veal, lamb, in Way? 11277 4 


ew” ⁵—ͤ OW 5 ww Fils -: 


. To STEW Baan, En AUG. 0 po 

Pepper mk ſalt as many rump ſteaks as are wanted, ö 
hy them in a 'ftew-pan, with half a pint of 8 to 
two pounds of ſteaks, a blade or two of mac 
dle of ſweet herbs, an anchovy to every hall * * 
3 er rolled in flour, a gk w -3 
by White {4 


A 9 


124 The PRACTICAL COOK. 


white wine, and an onion cut in quarters. Cover all 
cloſe-in the pan, and let the ſteaks. ftew ſoftly till they 
become tender. Then take them out of the liquor, 
flour them, fry them in freſh butter, and having pour- 
ed off all the fat and greaſe, ſtrain the liquor they had 
been ſtewed in, and pour it into the pan upon the 
ſtaaka, and toſs it all up together till the ſauce or li- 
quor becomes quite hot and thick. Lay the ſteaks in 
the diſh and pour this ſauce over them, and if thought 
proper add half a pint of oyſter-ſauce. Garniſh the 
diſh with pickled cucumbers, or French beans, or red 


cabb 
488. 0 


| 9 

Half broil beef fteaks ; then put them into a ſtew- 
pan, ſeaſon them with pepper and ſalt according to 
the palate ; juſt cover them with gravy. Alſo put in 
a piece of butter rolled in flour. Let them ſtew gent- 
ly for half an hour, then add the yolks of two eggs 
beat up, and ſtir all together for two or three minutes, 
and ſerve it up. Garniſh the diſh with pickles and 
8 Horſe-radiſh ſcraped. at" 


To $TEW a Fillet of Bee. 


| Take the inſide of a ſurloin and lay fat bacon all 


over it. Roll it in paper, and lay it down. before the 
fire to roaſt. Baſte it well ; and when it is roaſted, 
cut about two pounds of it in thin ſlices, ' Lay them 
in a ſtew- pan, with ſix large cucumbers, - peeled and 


chopped ſmall, a little pepper and ſalt, and as much 


butter as will ſteuy them for the ſpace of ten minutes. 
Then drain off the butter, dredge them with flour. 
Toſs them up in half a pint of gravy, and ſtew them 
till they are thick, and diſi them u ß. 


* 914 a3 #- I ic 
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7 T STEW BEEF Corrors. 


a* 


Cut raw beef, as. veal is cut for Scotch collops. Put | 


the collops into a ſtew-pan with'a little water, . a.glals 


of white wine, a ſhalot, a little dried marjoram rubbed 
"5, Ss 02 WE. | 10 
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to powder, ſome ſalt and pepper, and a ſlice or two of 
fat bacon. Set this ayer a quick fire till the pan be 
full of gravy, Which will be in a little time; add to it 
2 little APE e : and. then ſerve, it up hot; 
and garniſh with ſliced lemon, or ſmall. pickles and red 
cabbage. | Fines 


To 5TEW BEBF, 


Take four pounds of ſtewing beef, with a pound of 


the hard fat of briſket beef cut in pieces. Put theſe 
into a tew-pan with three pints. of water, a little ſalt, 
pepper, dried marjoram powdered, and three cloves. 
Cover the pan very cloſe ; and let it ftew four hours 
over a low fire. Then throw into it as much turnip 
and carrot cut into fquare pieces, as you think conve- 
nient; and the white part of a large leek, two heads 
of ſellery ſhred,, a. piece of cruſt of bread burnt, and 
half a pint of red wine (or good ſmall beer will do as 
well), Let this ſtew, all together one hour more, 
Then pour it all. into a ſoup 7122 and ſerve it up hat, 
zarniſhed with boiled carrot fliced. —_ 


To STEW a RUur of Bxxr. 


Cut off the fag end of a fat rump of beef. Lard 
the bone part with fat bacon, and ſtuff the other with” 


ſhred parſley. Put it into a pan or copper pot well 


tinned, with three quarterns of water, three ancho- 


vies, an onion, three blades: of i mace; à hunch of 


ſweet herbs, and a proportionate quantity of black 
pepper. Cover it claſe, and let it ſtew aver a low 
fre five hours at leaſt. But the beef muſt be turned. 
ſeveral times in the ſtewing. When tbe beef is enough 
take it out, and then thicken. the gravy in which, it 


was ſtewed with a lump of butter and flour, and ſea- 
ſon it with ſalt. Diſh. the beef, and pour this gravy 
over. it. . Garniſh the diſh. with horſe-radiſh, 
NV. B. A briſket or an o cheek may ke ſtewed the 
W. 1 


or. 


| 
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_ "Take'a'ramp; or any other piece of beef; put it 


into a'glazed earthen pan (which is the ſweeteſt of all 


veſſels) with' a quart of ale, half a pint of red wine, 


_ afpill of verjuice, and as much water as will cover it, 
Add ſome grated lemon peel and nutmeg, a bunch of 


ſweet herbs, a-large onion quartered; and a reaſonable 
quantity of ſalt and pepper.. Cloſe theſe well down, 
and ſtew it for five hours. Diſh. the beef, and when 
the liquor or ſauce has been ſtrained, and thickened 


with butter and flour, pour it over the beef and ſerye 


it up in a diſh, . garniſhed with. horſe-radiſh and red 
beet · root. 


Fo grew BRisxET of Beer. 


Having rubbed the briſket with common falt and 
ſalt petre ; let it lie four days, Then lard the ſkin 
with fat bacon, and put it into a ſtew-pan_ with a 
quart of water, a pint of red wine or ſtrong beer, half 
* pound of butter, a bunch of ſweet herds, three or 


four ſhalots, ſome pepper, and half a nutmeg grated. 


Cover the pan very cloſe, Stew it over a gentle fire 
for fix hours. Then fry ſome ſquare pieces of boiled 
turnip very. brown. Strain the liquor the beef was 
ſtewed in. Thicken it with burnt butter, and having 
mixed the turnips with it, pour all together over the 
beef in a large diſn. Serve it up hot, and garniſh. it 
Take the thin part of a briſket of beef: ſcore the 
ſkin at the top: take off the under ſkin: and take out 
the bones. Seaſon it High with mace, ſalt, pepper, 
and nutmeg. Rub the ſeaſoning in on both ſides. Let 


tke fat clean off, and put in the beef with as much 
water as will help to cover it well. It myſt ſtew four 
or five hours over a Tlow*fire, with a bunch of f 
herbs and an onion cut in quarters. Turn the 5 
— eye 
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every hour. When it is found tender enough, take it 
t out of the liquor, and being well drained, throw it 
WW into a little firong gravy, and with a ragoo of ſweet- 
breads, a few muſhrooms, truffles and morels, and a 
„nude red wine, let it ſtew a quarter of an hour, turn- 
f WW ing it over ſometimes. Then take out the beef ; 
> thicken the ragoo with butter and flour, and -lay it 
wund the beef, Serve it up hot, and garniſh with. 
pickles and horſe-radiſh. | e wes m0 


n 

f Te sTEW BERF in the Portugueze waye, 

4 Cut a rump. of beef from the bone: cut it acrofss. 
flour it, and fry the thin part of it brown in butter : 
tuff the thick end with fuet, boiled cheſnuts, an an- 

chovy, an onion, or boiled garlick, and a little pepper: 

d' I Stew it in a pint of beef gravy + and when it is tender 

n' WF lay both the fried and the ftewed. together in one diſh 3 

a only cut the fried part in two, and lay it on each. ſide 

ot the ſtewed meat: ſtrain the gravy: it was ſtewed in 3 

r ud having put to it ſome pickled gerkins, or ſmall 

l.. cucumbers, chopped and boiled cheſnuts, thicken it 

ce vith a piece of butter and flour; give it two or three 

d IF boils up, ſeaſowit'with falt, and then pour it over the: 

as I beef in the diſh, garniſhed with fliced lemon, _. -— 

e To sTEw BxRT in the French way 

19 


Take a rump of beef, cover it with water in a pot 
that will juſt hold it: let it ſtew an hour only, (if a: 
bret, it muſt Rew two hours) {ſkim it clean... Then 
e flaſh the meat with a knife, which will let out the 
it WW gravy, and add a little beaten pepper, ſome ſalt, four 
r, cdoves, and one dram of mace. beat fine, ſix round 
et enions ſficed, and half a pint ef red wine, Cover 
m. this cloſe, and when it has ſtewed an hour put into the 
bot two table ſpoonfuls of capers, or naſtuxtian buds, 
or broom buds, pickled. and well chopped, two. ſpoon - 
tuls of vinegar, and two ſpoonfuls of, verjuice, ſix 
abbage lettuce that have been boiled in Water, a good 
| | piece: 
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piece of butter rolled in flour, and a pint of good gra. 
vy. Let all ftew together for half an hour. Skim off 
I the fat: lay the meat in a diſh, and pour the reſt 
over it, and garniſh. the diſh. with thin ſlices of bread 
fried criſp, and tuck aboiit the mèat, and horſe-radiſh 
on the rim of the diſh,. N 


Te STEW BEEF-GoBBETS. 


Cut any piece of beef, except the leg, in pieces, 
the ſize of a pullet's egg. Put them in a ſtew-pan 
and cover them with water. Let them ſtew one 
bour, and fkim, them very clean. Fhen add a'ſufki- 
cient. quantity of mace, cloves and whole pepper tied 
looſe; in a muſtin rag, ſome ſellery cut ſmall, and ſalt, 
turnips and carrots pared: and eut in ſlices, a little par- 
fley; a bundle of ſweet herbs, a: large cruſt of bread, 
and if you chooſe; add an ounce” of pearl barley, ot 
rice. Cover all cloſe and ſtew y it till: tender. Then 
tale out the: herbs, ſpices and bread, and add a Freneh 
roll fried and cut in four. Diſh up all together, and 
ſend it to table. 


4 


Bone à furloin or large rump, and after beating it 
very well; lard. it with bacon, and. ſeaſon, it all over 
with ſalt, pepper, mace and nutmeg, all beat fine, 
dome lemon peel grated or cut ſmall, and the powder 
of ſweet marjoram, winter ſavory, and thyme. Put 
it into a-broth that has been made of the bones, ſtrain, 
ed} and thickened with a little butter brawned. Keep 
it turning often, till the beef looks brown. Then 
add a bay leaf, a few truffles, and a few ox palates cut 
ſmall; Cover it cloſe; and let it ſtew till it is tender, 
Take out the beef. Skim off all the fat. Pour in 
pint of red wine, ſome fried oyſters, an . and 
ſome gerxins cut ſmall. Boil! all together. Put in 
the beef to warm. Thicken the ſame with butter 
rolled in flour, or muſhroom powder, When * 


# 
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this beef. pour the ſauce over it, and it. is good hot or 
cold. 1 

To sTEW NEAT'Ss-TONGUES whole. . 

Stew two neat's tongues four hours in as much wa- 1 
ter as will juſt cover them, Then take them out, vl 
peel them, and. put them into a pint of ſtrong gravy, | 
half a pint of red wine, with a bundle of ſweet herbs, 

x little pepper and ſalt, ſome mace, cloves and whole 
pepper tied in a muſlin» rag, a fpoonful of capers ehop- 
red, turnips and carrots fliced, and a piece of butter 
rolled in flour. Let all ſtew together very ſoftly over 
z flow fire for two hours. Then take out the ſpice 
and ſweet herbs, and ſend it to table. Some omit tur- 
nps and carrots, and boil them by themſelves, and 
ave them up buttered in ſeperate plates. * 
WWW 
| To sTEW a KNUCKLE, of Veal.. | 
Lay the knuckle in the ftew-pan: upon four wonders 
ſkewers, after it has been well waſhed and cleanſed 
Lay with it three blades of mace, a little. whole pep- 
er and thyme, a ſmall onion, a cruſt of bread and 
wo quarts of water. Cover it down cloſe. Make it 
oil; and then let it only ſimmer for two hours. When 
nough lay it in a diſh, and pour the broth or liquor. 


der it. 
Or, 
Boil the knuekle till there is juſt enough liquor for 
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in, Nude. To which add one ſpoonful of catchup, one 
ee t red wine, and one of walnut pickle, ſome truffles | 
5. nd morels, or dried muſhrooms cut ſmall. Boil alt F 


ether, When enough take up the meat: hy it in 
diſh : pour the ſauce or liquor over it, and ſend it to 
ble garniſhed with ſliced temon. | | 


er, 
n 2 


and £ 

nm To sTEw VEAL in general. 

ter Let the veal be raw, roaſted: or boiled; cut it in 
iſh Wick flices, and! juſt cover the veal with water in 2 


05 ſtewy- 
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ſte x- pan. Seaſon with pepper, ſalt, and grated nut- 
meg, a little mace, ſweet marjoram, a ſhalot, and le- 
mon thyme, or a little grated lemon peel. Stew all 
together, and when almoſt enough put into the liquor 
a little good gravy, and muſhroom liquor, a glaſs of 
white wine, and a little lemon juice. Let theſe ſtew 
a little longer. Then ſtrain off the liquor, and thicken 
it with butter and flour, Lay the meat in the diſh, 
and pour the ſauce over it. Garniſh the diſh with 
fippets- in the diſh, and. with fried oyſters, or bits of 
broiled. bacon-and ſliced lemon on the rim of the diſh, 


To STEW @ NECK. of Veal. 

Cut a neck of veal in ſteaks and ſeaſon them well 
with a mixture of ſalt, pepper, grated nutmeg, thyme 
and knotted marjoram. Stew theſe gently over a ſſow 
fire in cream or new milk, till it be enough. Then 
add two- anchovies, ſome gravy or ſtrong broth, anda 
piece of butter rolled in flour. Toſs it up till it be- 
comes thick. Then put it in a diſh, and ſerve it hot. 
Garniſh. with lemon fliced. | 1 

FT srzw a BREAST of Vel. 

Let the breaſt be fat and: white. Cut off both: ends, 
and boil them for gravy. Make a forced meat of the 
ſweetbread boiled,, a few. crumbs of bread, a little beet 
ſuet, two eggs, pepper and ſalt, a ſpoonful or two of 
eream, and a little grated nutmeg, with which mix- 
ture, having raiſed the thin part of the breaſt, ſtuff 
the veal. Skewer the ſkin cloſe down,, dredge it over 
with flour; tie it up in-a-clothz. and boil-it in milk and 
water about an hour. 


5 = 1 * — 


The proper ſauce for this diſh is made of a litth 


#1 
2 


ne, and a little juice of lemon, thickened. with flout 
and butter. Lay the veal in a diſh, and pour this 
fauce over it. y over all ſweetbreads cut in pieces 
and fried, and fried oyſters. Garniſh the diſh wich 
pickled: muſhrooms, other pickles, or ſliced * 


tavy, about a jill. of oyſters, a few muſhrooms ſhred}! 
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I 5rew @ BREAST of VEAL in the French toay, ; 
-M called a HEzrieo. OG OG 140 
Half roaft a breaft of veal. Then laylit in a ſtew- [it 
8 gan with-three pints of brown gravy (See page 55 Lil 
having firft ſeaſoned the veal well with pepper, falt, 9 
or and nutmeg grated. When the veal is ſtewed enough = 
add a pint of green-peas, that have been boiled. Take | 
Wl fix middling cucumbers, pare them, and cut them li 
h. Hue long way in quarters, and two cabbage lettuce. FH 
th Stew theſe by themſelves in brown gravy.” And when 11 
of tde meat is enough difh it thus F the veal in the b 
 WWniddle of the dish. Pour the green peas and its liquor N 
er gravy upon the veal : but lay the ſtewed cucumbers 4 
elf ind lettuce, a few, forced meat balls, and ſome flices 1 
me Nef broiled bacon in the ſame diſh, round the veal and 40 
oy cas. Garniſh the edge of the diſh with muſhrooms, 4 
en. oyſters and ſliced lemon © © | = 


To STEW a Neck or Breaſt of VEAL the Portugueſe 
39 way, called a PILLAW. © es 
Half roaft the Joint of veal and cut it into ſix pieces, 
deaſon each piece with pepper, ſalt, and grated nut- 
e. Put it into a quart of gravy. or ſtrong broth, a 


d, little mace and a little ſalt, into a ftew-pan or ſauce+ 
the pan, having firft buttered the bottom of the pan, and 
xef, few it over a flow fire till it becomes thick. Beat up 
> of, N yolks of eggs, and ſtir them into ſome rice. Then 
jix- Wake a round deep diſh, butter it: lay ſome of the 
uf Nice at the bottom: then lay. the veal in a round heap : 


orer it all over with Tice. "Waſh it over with the 
polks of eggs, and bake it an hour and a half, and 
hen open the top and pour in a pint of rich good 


ttlo Ry. Garniſh with a lemon vr Seville orange cut in 
red N ces, ar quarters, AV: £ Jnyvo 7 5? Te & © 4 5 


Take a leg of the beſt cow calf. Cut off the dug ; 
rudder, and the knuckle, Make two fillets of the 
remainder ; 
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e De PRACTICAL CODK, 
remainder: and cut the fat part in pieces the thicknel 
of the finger. Stuff the veal with the fat. Make 2 
Hole with a penknife. Draw the fat through and 
ſkewer it down, being well ſeaſoned with pepper, (alt 
rated nutmeg and parſley ſhred. Then put it into x 
Kew-pan, with half a pound of butter without water; 
cover it cloſe, and let it boil gently upon a ſtove or 
Now fire. Turn the meat often, and in about two 
hours it will be enough. Pour off the liquor : ſkin 
off the fat, add to the liquor or gravy a pint of oyſter 
and a few capers bruiſed, a little grated lemon peel, 
two ſpoonfuls of white wine, and the juice of half x 
lemon. Make it as thick as orcam with butter and 
Aour. Then diſh all together with forced meat balls 
and fried oyſters, and garniſh with ſliced lemon and 
whole capers, - 


To 8TEW a PIG. | 
Roaſt a pig till it is thorough hot: then fkin it 
and cut it in pieces, and put it into a ſtew-pan with 
a ſufficient quantity of ſtrong gravy, a gill of white 
wine, ſome pepper, ſalt and nutmeg, an onion, a lite 
tle marjoram, three ſpoonfuls of elder vinegar (if you 
have any) and a piece of butter. Cover all cloſe, and 
let it ſtew gently over a flow fire: and when enouph 
ferve it up hot, poured upon fippets, and parniſhed 
with lemon fliced. _—_ 
M U rr N 

. Te sr] Mutton Chors. an 
Cut the chops thin: put them into a ſhallow tin 
pan with a cover that fhuts very cloſe. Add a ver 
little water, with a Herde falt and pepper. Cover «he 
pan very cloſe: and ſet it over a very ſiow fire. They 
will be done in a few minutes. Diſh them with thei 
own liquor: ' and garmi with capers, or oth 
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g 27 STEW a LEG, NECK, &c. of Mutton, 
"W - Bone the joint to be ſtewed. Break the bones and 
put them into a ſauce-pan, with a ſufficient quantity 
of whole pepper, ſalt and mace, to make it reliſh; 
alſo one nutmeg bruiſed, one anchovy, and one mid 
dling turnip ; a little faggot of ſweet.herbs, two mid- 
dling onions quartered, / a pint of ale (and as much 
red wine, if you like it) two quarts of water, anf a 
hard cruſt of bread... Stop it cloſe and let it ſte five 
hours, Then put in the mutton, and let it flew two 
hours, | * 


To sTEW # FILLET of Mutton. 


Make ſtuffing of oyſters chopped, bread crumbs, a * 
little pepper and ſalt, ſhred mace and onion. Mix 
theſe well together with a little flour, the yolk of an 
Ness, and ſuet. With which mixture a ffillet of 
1 it, mutton after it has been half roaſted: and then put 
with I the fillet into a ſtew-pan with a little gravy, a gill. of 
bite Wred wine, an anchovy, and an onion ſliced ; a little 


l. borfe-radifh and ſome muſhrooms, if to be had. Stew 
you Wall together over a flow fire. When the mutton is 
and enough, take it -out, ſkim the fat off the gravy, and 
dug having thickened, it with butter and flour, lay the 
ſhed I Allet in the diſh, and forced meat balls round it, and 


pour the gravy upon it, Garniſh with horſe-radiſnu 
and pickled muſhrooms. | 1 
POULTRY 
110 o 
Half roaft the bare, and then, having ent it inte 
Imall pieces and diſſected the bones, put all of it into 
a ſtew-pan with a quart of gravy, a gill of red wine, 
and an anchovy. 4 Do not let it- oil, but keep toſſin 
* up with butter and flour till it be enough. An 
n ſerve it up in à ſoup diſh, garniſhed with frie 


arlley, 
4 4 1 
2 5 —_—_— 
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t Or, Beat it well with a rolling pin in its on blood 
Cut it into little bits and fry them. Then, put the 
bare into a ſtew-pan with a quart of ſtrong gray, 
pepper and ſalt according to palate, and let it ftew tj 
tender. Thicken it with butter and flour. Serve it 
up in its 1 with ſippets in che diſh, and lemon 
b % 
Or, in the manner called to Jug a Hare. 

Having caſed the hare turn the blood' out of the 
4 body into the jug. Then cut the hare to pieces, but 
x» do not waſh it. Then cut three quarters of a pound 
* of fat bacon into thin ſlices. Pour upon the blood 
a about a pint of ſtrong old pale beer: put into the jug 
# | | a middling ſiaed onion ſtuck. with three or four eloyes, 
4 find a bunch of ſweet herbs : and having ſeaſoned the 
i | | hare with pepper, falt, nutmeg, and lemon, peel grated, 
4 ut in the meat, 'a layer of hafe and a layer-of bacon, 
it hen ſtop the jug clofe, ſo that the ſteam. be keptin 
+ | entirely. Put the jug in a kettle of water over the 
. Bre, and let it ew three hours. Then ſtrain off the 
* - liquor, and having thickened it with burnt butter, 
eee it hot, gatniſhed with lemon fiel. 


Do 8TEw a Tonk EY or FW. 
Lay four clean ſkewers at the bottom of a yery 
clean pot; and the turkey or fowl! upon thoſe ſkewers, 
Put in a quart of gravy,” a bunch of ſelery waſhed 
very clean and ſhred ſmall, and two or three blades d 
mace : and ſtew them till there is juſt enough for 
ſauce, Then add a good piece of butter rolled in 
flour, two ſpoonfubk of Fi ae Oy of catchup, and 
as much pepper and ſalt as will ſeaſon it properly. kay 
the turkey or fowl in a dilh, pour the ſauce over it 
JJV WWW 
VNV. B. If the turkey ot fowl happen to be enough 
| befgre the ſauce, take it up and keep it till the i 7 
doiled enough: then put it in again; let it boil tu o 
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minutes, and it will be fit to ſerve up. | 
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d, 3 83 Or, 1: 341-40: ee 
de Take a turkey or a fowl ;* put it into a ſaucepan, or 
y, ot, with a ſufficient quantity of gravy or good broth ; 
ul bunch of ſelery cut ſmall, and a muſlin rag filled 
it MW with mace, pepper, and all ſpice, tied looſe, and with 
on an onion and ſprig of thyme. © When theſe have ftew- 

Ja ſoftly till enough, take up the turkey or fowl: 
i thicken the liquor it was ſtewed in with butter and 
the MW four : and having diſhed the turkey or fowl,” pour the 
but W ſauce into che dick. „ mann OE TE: nd v7 . 
ni N. B. In this and all other receipts remember to 
ood MW proportionate the quantity of the ingredients for ſauce | 
jug MW fo tbe largeneſs of the fowl and weight of meat And 11 
s, alſo note, that a large fowl or a ſmall turkey will take MY 
the up no more than one hour doing; but a very large 1 
ted, M turkey requires two hours to do it ſoftly; The onion, 
on, M thyme and ſpice muſt be taken out, before the-diſh*be 
e ITY OIC TION. 119% GIS. 
the "To STEW a TURKEY brown, | 
the The turkey being firſt nicely picked and drawn, fill 
ey the ſkin of the breaſt with forced meat, or ſtuffing, 
ſuch as is uſed for roaſt turkeys : put alſo an anchovy, 
n ſhalot and a little lemon thyme in the belly of the 
g turkey : lard the breaſt with bacon; put a good piece 
TY of butter in the ſtew- pan ; dredge the turkey "with 
Nj flour, and fry it juſt of a fine brown. Then take it 
men out, and put it into a deep ſtew-pan, or little pot, that 
will juſt hold it, wüh as much gravy. as will barei 7 
cover it, a glaſs of red wine, ſome Whole pepper and _ 
mace, and a bundle of ſweet herbs. Cover all down 
cloſe, and ftew it for an hour? Then take up the 
turkey, and keep it hot covered by the fire, tilt the 
liquor or fauce be boiled down to about à pint. Then 
ſtrain it off: add the yolks of two eggs, and a piece 
of butter rolled in flour. Stir it till it becomes thick. 
Then lay the turkey in the diſh; and pour the ſauce 
over it. Garniſh the diſh with the liver and 'gizzard 
broiled and cut in pieces, 2 pickled muſhrooms. 
NN . . * b Ty 


| ; 
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To STEW a FoWL in the French way-a la braiſe. 

Truſs the fowl with the legs turned into the belly. 
Seaſon it both within and without with a mixture of 
ſalt and beaten pepper, and mace and grated nutmeg. 
Lay a few ſlices of bacon at the bottom of a deep ſtew- 
pꝓan; then a layer of veal: upon this lay the fowl, an 
onion, a piece of carrot and a faggot of ſweet herbs. 
Then over theſe lay ſome ſlices more of bacon ; a lay. 
er of veal and another of beef. Cover the pan clots 


* after it has ſtood two or three minutes over the 


fire, pour in a pint of hot water. Then cover it cloſe 
again, and let it ſtew an hour. The fowl being 
enough, take it up. Strain the liquor for ſauce; and, 
having. ſkimmed off the fat, thicken it with a little 
piece of butter and flour. re us 
NB. If you would enrich the ſauce ; you may add 
a ragoo of ſweetbreads, coxcombs, . truffles, and mo- 
rels, or muſhrooms, with forced meat balls. 


* T. 


To STEW a PHEASANT à la braiſe. 


I, 


Stew a pheaſant in the ſame manner as directed for 
a fowl, only with this difference. I he. pheaſant will 
require two quarts of boiling water, and to be ſtewed 
for an hour and half very ſoftly; and when the gravy 
or liquor has been ſtrained, put in a ſweetbread, that 
had been already ſtewed with the pheaſant, ſome truf- 
fles and morels, livers of fowls, artichoke bottoms, 
and aſparagus tops, if to be had : and give them all 
together a; ſimmering for about fix minutes in the gra- 
vy, to which add two ſpoonfuls of catchup, as much 
red wine, and a little piece of butter rolled in flour. 
Shake theſe all together, and then put in the pheaſant 
again, and a few muſhrooms, and ſtew them all toge- 
ther for about ſix minutes more. Then diſh the phea- 
ſant, and pour the ſauce, thus made, over it, and add 
a ſew forced meat oalls; and garniſh with fliced le- 

: « ; 


Various ways of dreſſing Butcher's meat, c. ö 1 47 


To sSrEwW PULLETS in the way. the French call à la 
| ſainte merchout. N 5 


the back. Spread them open on a table. Take ou 

the thigh bone, and beat them with a rolling-pin. Sea- 
ſon with ſalt, pepper, mace, nutmeg and ſweet herbs. 
Then cut a pound and half of veal into flices; and'lay 


Cover this eloſe. Set it over a flow fire, and when it 
begins to cleave to the pan bottom, ſtir ina little flour, 
ſhake the pan about till it be a little brown: then pour 

in as much gravy, or warm water, as will ſtew the 
pullet, put in alſo a little whole pepper, an onion, 
and a lice of bacon or ham, and ſtir them all together, 
Then lay in the pullet: cover the pan eloſe, and ſtew 
the fowl half an hour Then take it out and lay it on 
a gridiron, or before a fire, or in a frying- pan, or 
oven, to brown on both ſides. - Smear it with the yolk 
of an egg: upon which ſtrew ſome crumbs of bread, 
and bafte it with a little butter. Let the pullet be 
of a nice brown colour: and, having boiled the gravy 


till there is about enough for ſauce, ſtrain, itz; add to 
Il it a few muſhrooms, and thicken, it with butter and 
ed flour, Diſh the pullet or-pullets, and,,pour the ſauce 
' IF into the ſame diſh.' Garniſh with lemon. 


To STEW CHICKENS, ; 

Cut two chickens into quarters. Waſh them and 
put them into a clean ſauce-pan, with a pint of Wa- 
ter, half a pint of red wine, ſome mace, pepper, a 
bundle of ſweet herbs, an onion, and a piece of ſtale 
cruſt of bread, Cover them eloſe, and ſtew them half 
an hour. Then put in a piece of butter, as big as an 
egg, rolled in flour, and cover it again, cloſe for five 
or ſix minutes. Shake the ſauce-pan about; and take 
by the onion and ſweet herbs, Garniſh with ſliced 
Mon. ee . $ . 34.8 fe Gran 
7 * H 2 Another 


Having truſſed the legs in the body, flit enn 


it at the bottom of the ſtew- pan of a conyenient fjze; 
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Another way. 
- Half boil the chickens, and then having cut them 


U 5 in a clean pewter diſn, ſeparate every joint, and 


take out the breaſt eg If there ſhould not be li. 
quor enough run from the fowls, add ſo much of the 
liquor they were boiled in as ſhall be neceſſary to ſtew 
them in the ſame diſh ; and put into it a blade or twg 
of mace, and a little ſalt, Cover all down with ano- 
er dilh, and ſet it upon a ſtove or chafing-diſh of 
coals, and let it ſtew till the chickens are enough, 
Send them bot to table in the very ſame diſh they were 


ſtewed i in. 


N. B. Rabbits, Parttidges, c. may be done the 
ſame way: and it is the moſt innocent manner for ſick, 
or Iying:in perſons. 


To sTEW CHICKENS the Scotch way. 


„Wah, and dry the chickens in a clean cloth: ſinge 
and quarter them. Put them into a ſtew-pan or ſauce- 
pan, with juſt as much water as will cover them ; ſkim 
it well, and then put in a blade or two of, mace, and 
little bundle of parſley. Cover them cloſe, and let 


them ſtew half an hour. Then throw in half a hand- 
ful of parſley well waſhed and chopped. Beat up fix 


eggs, yolks and whites, very fine: and when the li- 
quor boils up, pour the egg all over them, as it boils. 
Then take out the bundle of Rs and ſend all to- 
gether hot in a diſh, 


To STEW Cuickkxs, PULLETS ar FowLs, in the 
manner the Eaſt-Indians call Currie. 


Skin and cut two fowls, as for a brown fricaſee: 
pepper, ſalt, and dredge chem with flour. Then fry 
ſix cucumbers and ſix onions together. And having 
drained the fat entirely from them, put both it and 
the fowls.into a ſtew-pan with two quarts of -boiling 
water, two ounces of coriander ſeed pounded and ſiſt- 
ed fine, and three bay-leaves. Set them to ſimmer 
over a flo, fire, and ſtew them till quite tender. 5 
| | | whic 
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Various ways of dreſſing Butcher 4% Ke. 149 
which add a little butter, and ſome rice boiled quite 


tender; and ſerve it up with ſtrong gravy. -_ : 
- To 8TEW PIGEONS. 1 
e Stuff the bellies of the pigeons with a ſeaſoning 
N made of ground pepper, ſalt, beaten mace. and ſome 
0 ſweet herbs ſhred very fine. Tie up the neck and 
* vent, and, when half roaſted, put them into a ſtews - 
f pan with a ſufficient quantity of gravy; a little white 
. wine, ſome pickled muſhrooms, and a bit of lemon 
e peel. Let them ſtew till enough. Then take them 
out, thicken the liquor with butter and yolks of eggs. 

e Diſh the pigeons, and pour this ſauce over them. Gar- 
H niſh with lemon, FER 642 
N. B. If you would enrich this receipt - Vou may, 

when the pigeons are almoſt done, put in ſome arxti- 

I choke bottoms, boiled and fried in butter, or aſparagus 
e I tops boiled: thicken up the liquor with the ſtuffing of 


the pigeons, and a bit of butter rolled in laur. Then 
1d ſtrain the ſauce. Serve it up as above; but garniſh 
with thin bits of toaſted bacon and ſliced lemon. 

Or... 30:41 


them with a little flour, and fry them in butter, turn- 
mg them about till they be brown on all ſides. 
Then put them into a ſtew-pan with as much brown 
gravy as ſhall cover them, and let them ſtew till 
enough, Then take part of- the gravy, to which add 
an anchovy, a little catchup, a ſmall onion or à ſha- 
lot, and a little lemon juice. Lay the pigeons in the 
diſh, and pour this ſauce over them : but lay forced- 
meat balls and criſp bits of bacon round them. Gar- 
niſn the diſh with criſp parſley, 8 
. Or, . 


and having ſtuffed them with a mixture of their o-wu 


H 3 livers 


Having flatted the breaft bone, and truſſed them as 
for baking; ' ſeaſon and ſtuff them, as above ; dredge 


That way of STEWING called JUGGING of Pickoxs. | 
Truſs and ſeafon' the pigeons with pepper and ſalt: 
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liBvers fhred/ with beef ſuet, bread crumbs, parſley, 
marjoram, and two eggs; ſew them up at both ends, 
and put them into the jug with the breaſt downwards, 
and with half a pound of butter. Stop up the jug, 
fo as no ſteam can get out: then ſet them upon a pot 
of water to ſtew. They will take two hours and 
more in ſtewing, and they<muſt boi} all the time, 


When ſtewed enough take them out of the gravy, 


fkim off the fat clean: put a ſpoonful of cream, a lit- 
tle lemon peel, an anchovy ſhred, a few muſhroomg, 
and a little white- wine to the gravy; and having 
thickened it with butter and flour, and diſhed up the 
pigeons, pour this ſauce over them. Garniſh with 
fliced lemon. 


I 


_ To STEW a whole Duck. 
Draw and clean a duck well, and put it into a ſtew- 
pan with ſtrong beef gravy, a glaſs of red wine, a 
little whole pepper, an onion, an anchovy and lemon 
peel. When well ſtewed, thicken the gravy with but- 
ter and flour, and ſerve all up together, garniſhed with 
ſhalots, 8 | 
| Or, YT 


Having. ſeaſoged the duck or ducks: with pepper, 
ſalt, a ſhalot or two, and a piece of butter in the bel- 
ly of each. Put them in an earthen pipkin, that will 
juſt hold them, with a pint of red wine, as much 
ſtrong gravy, half a pound of butter, ſome under and 
ſome over the ducks, half a pint of water, and a bunch 
of ſweet herbs., Cover the pan cloſe; and let them 
ſtew two hours and a half. Then ſtrain the liquor 
and pour it into the diſh with the ducks, to be ſerved 


up hot, garniſhed with rafpings of bread, and ſliced 


lemon. 3 3 
N. B. In che ſame manner we ſtew Ea/terlings and 
Viadgeons. f _ 
TD STZW wild FowLs.' 5 
- Half roaſt à wild duct, c. Then eut it into bits. 
When cold put it into a ſtew-pan, with a ſufficient 

| quantity 


or> Hm» e r ww a „ en wal. A went 


Un. 8 - --* 


Various ways of dreſſing Butcher's meat, &c. 15% 
quantity of beef gravy (ſee p. 56) and 1 ſtew till 
tender. Then thicken it with butned- butter, and 


ſerve this diſh up all together, with Tpets within the 
ſide, and lemon fliced on the rim. 


$ 


To 5TEW GiBLETS, 


They muſt be very nicely ſcalded and picked. Ther 
break in two the pinion bones, ſplit the head, and cut 
off the noſtrils. Cut the liver in two, the eizzard 3 in 


the neck, and fill it, with a pudding made of two hard 
eggs chopped fine, the crumb of a French roll ſteeped 
n bot milk for two or three hours, a little grated nut- 
meg, ground pepper, ſalt, ſage chopped very fine, and 
a very little melted butter. Fheſe ingredients muſt be 
well mixed, and both ends of the ſkin in which it is 
put, muſt be well tied. Put all together into a ſauce- 
pan, with a quart of good mutton brath, a bundle of 
fweet herbs, an onion, ſome whole bepper, mace” tied 
m a bit of muſlin, and a very little matter of lemon 
peel Cover them cloſe, and let them ſtew till yely 
tender. Take out the giblets, and ſtrain the gr 
from the herbs and ſpices, and then pour it upon 12 
r, giblets to be ſerved up. 

el 

ill In a plain way. 

<4 Let the giblets be clean picked and waſhed, the feet 
nd ſkinned, ng the bill cut off, the head ſplit i in two, 
ch the pinion bones broken, the liver, gizzard and neck 
cut as above, and the pipe pulled out of the neck; 
put them into half a pint of water with pepper, ſalt, 
a ſmall onion, &c. cover the ſauce: pan cloſe, and let 
them ſtew till enough n a ſlow fire. Then ſeaſon 
them with (alt, take 60 he onion, and herbs, if any 


has been put in, and our them into a dim with all 
the liquor, 5 | ed 
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four, and the neck in two pieces, Slip the ſkin from 
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en 


* 
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T7 FRICASEE LAMB brown, 


UT a hind quarter of lamb into thin ſlices : fea. 
ſon them with pepper and ſalt, a little nutmeg, 
ſavory and marjoram, and lemon thyme dried and 
Powdered (ſome add a ſhalot). Then fry it on the 
fire briſkly, and afterwards toſs the lamb up in ſtrong 
gravy, a glaſs of red wine, a few oyſters, ſome forced 
- meat balls, two palates, a little burnt butter, and an 
egg or two, or a bit of butter rolled in flour to thicken 
it. Serve all up in one diſh, garniſhed with ſliced 


lemon. 
1 i 0 15 


Rub the pieces of lamb all over with yolks of eggs, 
and roll them in a ſavoury mixture of pepper, falt, 
erated nutmeg and grated lemon peel, and powder of 
marjoram and thyme. Put a little butter into. the 
ftew-pan, and when that is melted throw in the meat, 
Fry it of a fine brown: but do not let it ſtick to the 
bottom of the pan. When enough pour off the but- 
ter very well, and pour in half a pint of gravy, a glas 
of red wine, a few muſhrooms, and ſome of their 
pickle, an anchovy cut in pieces, a little ſalt (if need- 
ful) and a piece of butter rolled in flour. When it 
becomes of a fine thickneſs diſh it all together, and 

ſend it to table. HW | 
VN. B. Rabbits and chickens may. be fricaſeed in the 
; fame; manner, ſkinning them and cutting them into 

T FRICASEE LAMB white. 
Take a leg of lamb, half roaſt it, when it is cold 
cut it in flices, put it into a ſtew-pan with a little 
white gravy, a ſhalot ſhred fine, a little nutmeg, ſalt, 
and a few ſhred capers ; let it boil over the ſtove till 
the lamb is enough ; to thicken your ſauce, take three 
- fpoonfuls of cream, the yolks of two eggs, 2 35 
e 


th 


"WE =o 2 


but do not let it boil"; if this do not make it thick, 
put in a little flour and butter, ſo ſerve it up. Gar- 
niſh your diſh with muſhrooms, oyſters and lemon, 


To FRICASEE Veal SWEETBREADS. 


Cut as many ſweetbreads as wanted in thin flices, 


the length- way. Dip them in egg. Seaſon them with 
pepper, ſalt, and grated nutmeg. Fry them a light 
brown. Then put them into a ſtew- pan with a ſuf- 
ficient quantity of brown gravy, and a ſpoonful of 
juice of lemon. Thicken it with butter and flour. 


Serve it up all together, garniſhed with bits of toaſted 


bacon and criſp parſley. , 


— 


To FRICASEE NEATs TONGUES. 


Take neats tongues, bol them tender, peel them, 
cut them into thin flices, and fry them in freſh butter ; 
then pour out the butter ; put in as much gravy as 
wanted for ſauce, a bundle of ſweet herbs, an onion, 
fome pepper and falt, and a blade or two of mace; 
ſimmer all together half an hour, Then take our 
the tongue, ſtrain the gravy, put it with the tongue 
in the ſtew-pan again, beat up the yolks of two eggs 
with a glaſs of white wine, a little grated nutmeg, a 
piece of butter as big as a walnut rolled in flour; ſhake 
all together for four or five minutes, diſh it up, and 


O 


ſend it to table. | | 24 


To FRICASEE Ox-PALATEN(SHUrnu. 

Put the palates upon the fire in cold water, and let 
them boil ſoftly till they are very tender: then, blanch 
and ſcrape them clean. Rub them all over with mace, 
nutmegs, cloves, and pepper beaten fine, and with 
crumbs of bread, Put them, thus ſeaſoned, into a 
ſew-pan of hot butter. Fry them brown on both 
bdes, Then, having poured off the fat, put as much 
\ H 5 | beef 


various ways of dreſſing Butcher's meat, &c. 153 
ſhred parſley, and beat them well together, then put 
it into your ſtew-pan and ſhake it till it is thick, 
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beef or mutton gravy into the ſtew- pan as required for 
ſauce, and an anchovy, a little lemon juice, as much 
ſalt as required to make it palatable, and a little piece 
of butter rolled in flour. When theſe have ſimmered 
together a quarter of an hour, diſh them up, and gar. 
niſh with fliced lemon. 


To FRICASEE CALF's-FEET, 


Dreſs the calf's feet, | boil them as you would do for 
eating, take out the long bones, cut them in two, 
and put them into a ſtew-pan with a little white gravy, 
and a ſpoonful or two of white wine; take the yolks 
of 'two or three eggs, two or three ſpoonfuls of cream, 
grate in a little nutmeg and falt, and ſhake all together 
with a lump of butter. Garniſh your diſh with ſlices 
of lemon and currants, and. ſo ſerve them up, 


To FRICASEE T' RIPE, 


Take the whiteſt and the thickeſt ſeam tripe to be 
had: cut the white part in thin flices, and put it into 
a ſtew-pan, with a little white gravy (fee page 56) a 
ſpoonful of white wine, a little lemon juice, and le- 
mon peel grated. Then add to it the yolks. of two or 
three eggs beat very well, with a little thick cream, ſhred WF 
parſley, and two or three chives. Let them all be ſhook WM. 6 
together over a ſtove or flow fire, till the gravy be- 


MAoDa — . 2 FSR ISL „ 


comes as thick as cream; but it muſt not boil, for fear f 
it curdle. Pour all together into a diſh laid with ſip- 


pets, and garniſh with ſliced lemons and muſhrooms, 
N. B. This fricaſee eats as nice as a fricaſce of 


* 
FT chickens, © * ; 
0 131 0 FRICASEE Pics EARs. 
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three or four pigs ears, clean and boil them 


Take 


' very tender, cut them in ſmall pieces the length of your I in 
| finger, and fry them with butter till they be brown; 
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put them into a ſtew- pan with a little brown gray), 
(ſee p. 55) a lump of butter, a ſpoonſul of vinegah 
and a little muſtard and ſalt, thickened with 12 
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Various ways e, drefſing Butcher'*meat; &. 155, 


Take two or three pigs feet and boil them very tender, 
fit for eating 3 then cut them in two, and takę out the 
large bones; dip them in egg, and ſtrew over them a 
few bread-erumbs , ſeaſon them with pepper and ſalt. 
Then either fry or broit them, and lay them in the 
middle of the diſh with the pigs ears. > 


8 aw GD = 7» 


To- FRICASEE CHICKENS: white... 


Ny Half roaſt. the chickens :. then, having cut them up, 
„ as for eating, ſkin them, and put them into a ſte- 

„ ban with a little White gravy (ſee page 56). juicefof 
lemon, an anchovy for every chicken, and a propor- 
n, tionate quantity of mace and nutmeg grated, and then 
er boil them. Take alſo the yolks of eggs as much as 
es neceſſary, a little ſweet cream and ſhred; parſley z' and 
put them into the ſtew-pan with. a lump of butter and 
alittle ſalt. Shake them all the time they are over he 
fire, but do not let them boil, for that would make 
them curdle. Serve it up poured upon ſippets, and 
garniſh+ the diſh. with ſliced lemon, or rather pickled: 
muſhrooms. | 
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20 FRICASER CHICKENS and RABRETS whites... 


Cut them in pieces: waſn them from the blood: 
fry them on a ſlow fire: then put them into a ſtew- 
pan. with a little ſtrong white gravy (fee page 56): on 
ſeaſon them and toſs them up; and when almoſt: 1 
enough put in a pint of cream, and thicken it with a: 3 
piece of butter rolled in flour. 1738 > ng 


rot 1 oe: of „ 26 
To FRICASEE CHICKENS: the, French, . 


Quarter them and broil them; Crumble over them 
bread and parſley; and when half broiled, put them 
into a ſtew- pan with three or four ſpoonfuls of gravy,, 
a double quantity of white wine, ſome ſalt and pepper, 1 
fried veal balls, and ſome young onions, ſhalots, wt 1 
Ween. gooſeberries, or grapes. Cover the pan cloſe, 1. 
and let it ew. on a * for an hour. 2 10 
| > 4 4\_ 
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1% The PRACTICAL COOK; 


the liquor with yolks of eggs and fer of lemon, 2nd 
1 with ſliced lemon and the livers. 


2216 b. 25 ERICASER: 3 s 


„ Oer up the chickens raw, in che manner as we do 
ihe eating, and flat the pieces a little with a rolling. 
pin. Fry them a light brown; afterwards put them 
into a ſtew-pan, with a ſufficient quantity, but not 
too much, gravy, a ſpoonful or two of White wine, 
to two or three chickens, a little nutmeg and falt, 
Thieken it up with flour and butter. Garniſh the diſh 
With ſippets within, and with criſp parſley on the rim, 


To make a 2 RIC ASEE of RABBETS. 


| Half roaſt two young rabbets; then ſkin and cut 
them in pieces, uſing only the whiteſt parts; which 
vou muſt put into a ſtew- pan with a ſufficient quantity 
of white gravy (ſee page 56), a ſmall anchovy, a lit- 
tle onion, ſhred mace and grated Jemon-peel and nut- 
- meg ; and let it have one boil. Then take alittle 
cream, the yolks of two eggs, a lump of butter, a li- 
tle juice of lemon and ſhred parſley, and put them all 
together into a' ftew-pan, and ſhake them over the 
fire, till they become as white as cream; but do not 
let this mixture boil; for it will curdle if it dos. 
: Garniſh the diſh with Giced-lemon aind pickles. 


Or, 
Take two oung rabbets, boik them very tender, MI 
and ſtrip off all the white meat from the bones, and 
pull off the fkin. . Then pull the meat into ſhives, 
and'put it into a ſtew- -pan with white gravy (ſee p. 56) 
a ſpoonful of white wine, and a little nutmeg and ſalt: 
then thicken it up as in the white fricaſee : but put in 
no parſley : and when ſerved up lay the heads . in ibe 
middle; and garpiſh. with ſliced lemon and au 
or other pickles... - 


N.B. T hie i commonly anbei hes by de 
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Various ways of dreſſing Butcher's meat, &c. '1 57 
To make a' brown FRICASEE F RABBE Ts. To 
Cut a rabbets legs in three pieces, and the other 


parts about the fame ſize. Beat them thin and fry 
them in butter over a quick fire: when fried put them 


into a ſtew-pan with a little gravy, a ſpoonful of 
; catchup, and a little grated vs Shake it up with 
, a little flour and butter, and garniſh the diſh with fried 
\ parſley, made very criſp. | 
. To FRICASEE PIGEONS in the Italian manner. 
h Quarter each , pigeon and fry them in oil. Take 
% alſo ſome green peas, and fry them alſo in the oil till 
they be like to burſt, Then pour boiling water upon 
* LE and ſeaſon the liquor with pepper, ſalt, onions, 
& MW garlick, parſley and vinegar. Thicken with yolks of 
| eggs. 1724 k e 
1 N B. Vou may fricaſee veal and lamb in the ſame 
nt. manner. 14 ä | 
tle To FRICASEE @ HARE. 
Ve. Boil the hare with apples, onions, and parſley ; when 


uit is boiled tender, fhred it fmall, then put thereto 


the 2 pint of claret, one nutmeg, a little pepper and ſalt, 
and two or three anchovies; ſtir theſe together, with 
the yolks of twelve hard eggs ſhred ſmall; when it is 
ſerved up, put in as much melted butter as will make 
it moiſt; garniſh the diſh with ſome of the bones, and 
the whites of eggs boiled hard, and cut in halves. 

To dreſs or FRICASEE PiGs PETTITOES,  , 
Clean the pettitoes very well from hairs, &c. ſplit 
them in two down the middle. Boil them with the 
liver, lights and heart, till they are very tender, in half 
a pint of water or more, according to the quantity of 
the meat, with an onion, a bundle of ſweet herbs, a 
little whole pepper, and a blade of mace But in five 
minutes take out the liver, lights, and heart, minge 


dredge wich flour gently. And when the petti- 
a toes 


them very ſmall, grate a little nutmeg over them, asd 


x58 De PRACTICAL COOK. 


toes or feet are quite tender,. take them-out, train, 
the liquor in which they were boiled; and then put 
all together into à ſauce- pan, with a little ſalt, a bit 
of butter as big as a walnut, and either a ſpoonful of 
vinegar, or the juice of half a ſmall lemon. Shake 
the ſaucepan often; and after it has ſimmered five ot 
fix minutes, and you have laid ſome toaſted ſippets, or 
Alices of bread: round the inſide of the diſh, lay the 
minced meat and ſauce in the middle, and the ſplit 
pettitoes round it. , Garniſh with fliced lemon, 


"Off dreſſing STEAKS, CUTLETS, and Col Tors 
DIR ERcTIORS for BROILING. 


T re mult be clear, briſk, and not want ſtirring: 

and the gridiron muſt be very clean, and rubbed well 
with a piece of paper, or linnen cloth, after it is heat- 
ed, But lay your meat to be broiled upon it before it 
be too hot, and never baſte any thing upon a gridiron; 
for that would raiſe a ſmoak, which would infallibly 
ſpoil the meat. | R 
At the ſame time the gridiron is ſet on the fire, ſet 
a diſh upon a chafing-diſh of hot coals, to receive the 

- ſteaks as they broil, in order to keep them hot. | 
.  Rump, and other beef /teaks, ſhould not be above half 
an inch thick, and lie on the fire till that fide be done, 
and then, and not before, turn the ſteak. When the 
other fide is turned there preſently riſes a fine gravy on 
the top of the ſteak, which. muſt not be ſaffered to 


| 
| 
| 
þ 
I 
a 


run away. 
But if they be mutton or pork ſteaks, they mult be 
turned quick on the gridiron. ' "114 on 
In all caſes have a hot diſh: ready to receive them, 
and catry them covered to table: for the great nicety: 
is to have ſteaks hot and full of gravy, © 
The general ſauce for ſteaks is horſe- radiſſi for beef, 
muſtard for pork, and girkins pickled for mutton. 
But in the ſeaſon, I would recommend a good fallad, 
or green-cucumbers, or ſelery for beef aud mytion, 


and 


Various ways of dreſſing Butchier”s meatꝭ &. 159: 
n and green peas for lamb ſteaks. All whieh fauces are 
t Wl ſerved up in ſaucers, or plates, &c. diſtin from the 
it meat. - 69771 4 NA 

f — » BEEF STEAKS & broil.. _ 

e The rump is accounted the fineſt part for a beef ſteak» 
t WW Cut it half an inch thick. Seaſon the ſteak with a 
Ir mixture of pepper and falt, and Jay it on the gridiron.. 


it when the other fide has been turned a little while, a. 

fine gravy will lie on the top of it; which you muſt 

take care to preſerve; and lift it all together with a 
pair of ſmall tongs, or carefully with a knife and fork,. 
into a hot diſh, and put a little piece of butter under 
it, which will help to draw out the gravy, And ſome 
a1 Wl plates like it with a ſhalot or two, or a fine onion;, 
WH fired very fine in the diſh or plate. Others of a higher 


A reliſh will have their plate rubbed with roccombole, or 
l aſa- fœtida. | | | : 


Beer STEAKS to fry. 
Beat them well with a rolling-pin ; fry them in butter 
over a quick fire till brown: when enough pour off 
the fat, and put them into a frying-pan with a little 
gravy, an. onion ſhred very ſmall, a ſpoonful of catch- 
up and a little ſalt. Thicken it with butter and flour, 
ſo as to be as thick as cream: and garniſh with pickles 
or horſe-radiſh. e ee fe 
| Or, 


Having beaten: the ſteaks. well, fry them in half a. 
pint of ale that is not bitten: and'whilſt they are fry-- 
Ing cut a, large onion ſmall, ſhred ſome parſley, and a 


and a little pepper and falt, roll in a piece of butter, 
and then ſome flour, and put all into the ftew-pan,. 
and ſhake them all together. And when the ſteaks. 
decome tender, and the ſauce of a fine thickneſs, diſh. 
it up. and Mag Hi Sen ode tions 


Do not turn the ſteak till one ſide be enough; and 


very little thyme, which, with a little grated nutmeg,, 


160 © The PRACTICAL” COOK. 
them 'in juſt as much butter as will moiſten the pan, 
Pour out the gravy as it runs from the meat. Turn 
them often. Do them over a gentle fire. Fry the fat 
by itſelf, and lay it upon the meat. Then put a glas 
of red wine, half an anchovy, a little nutmeg and 
ground pepper, and a ſhalot cut ſmall, into the grayy; 
give it a boil or two. Seaſon with ſalt agreeable to 
palate, and you may add a little Cayan pepper, it you 
like it. Pour this ſauce over the ſteaks, garniſh with 
| horſe-radiſh ſcraped, and pickles, and ſerve it up. 


BEEF 'STEAKS rolled. 


Take two pounds of beet ſteaks ; flat them with a 
cleaver : and having made a force meat of a pound of 
veal beat fine in a morter, the fleſh of a large foyl 
cut ſmall, and half a pound of cold ham alſo chopped 


ſmall, and the kidney-fat of a loin of veal chopped- 


ſmall, a ſweetbread cut in little pieces, an ounce of 
_ truffles and morels, firſt ſtewed and then cut ſmall ; 
ſome parſley ; the yolks of four eggs, a nutmeg grated, 
a very little thyme, a little lemon- peel cut fine, a lit- 
tle pepper and ſalt, and half a pint of cream; mix all 


together, ſtir it all together over a ſlow fire for eight or 


ten minutes; and then lay it on the ſteaks, roll them up 
firm, of a good fize, and put a little ſkewer into them; 
put them into the ſtew-pan, and fry them of a nice 
brown; then pour all the fat quite out, and put in a 
pint of good fried gravy (as in page 56), put one 
ſpoonful of catchup; two ſpoonfuls of red wine, a few 
muſhrooms, and let them ſtew for a quarter of an 
- hour. Take up the ſteaks, cut them in two, lay the 
cut. ſide uppermoſt, and pour the ſauce over them. 
Garniſh with lemon. "RP 


BEEF STEAKS in the French manner. 
| Broil the ſteaks till half done. Then cut them it 
+ fquare pieces and put them into a ſtew- pan with a lit- 
Ve ud wine, a ſpoonful or two of gravyy/i ſealant 
2 ä with 
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Various ways of dreſſing Butcher's meat, &c. 161 


with ſalt, pepper, and ſhalots. Add a little vinegar, 
and it being covered very cloſe, lt ail ſimmer on a 
| dow fire half an hour. 


dee to ſtew Beef ſteaks. 


BEEF corrors to dreſs. 


Cut the collops or ſteaks about two inches long. 
Beat them with the back of a knife very, well. Sea- 


little, Lay them in a ſtew-pan with as much water 

only as you think will do for ſauce ; add half an onion 

cut ſmall, a little Jemon-peel grated or ſhred very fine, 
2 a bundle of ſweet herbs, a little pepper and falt, anda 
f piece of butter rolled in flour. Set theſe on a flow 
il fre: when they begin to ſimmer ſtir them a little; 
and when the begin to. be hot, ten minutes will do 
d- W them thorough x th always taking care that they do'not 
of boil. Take 1 A ſweet herbs. Pour all the reſt 
„ WM together into a diſh, and ſend it to table. | 


d, Note, The inſide of a ſirloin of beef may be dolie | 
t- in the ſame manner, the day after it has been roaſted; 


all WJ only do not beat it; but eue collops chin. 


To mole cor lor of lc dent val han 


Take off the fat, from the lean, of the inſide of. 2 
cold ſurloin of beef. Cut it in thin ſmall bits, - Boil 
as much water as may ſerve for ſauce, and in it an 


4 


pepper and fa When theſe have boiled, put in the 
collops or meat, with a good piece of butter rolled in 
flour. Shake it round; ſtir it, and when the ſauce is 
thick, and the meat done; take out the herbs, pour all 


into the diſh ; and this will make a better diſh than 
| that made of raw meat. 


Beer STEAKS and OvSTERS. f 

Take tender beef ſteaks ; pepper them to your mind, 
vithout falt, (which would make them hard) broil 
them as directed before on page 159, or, as ſome chooſe 


ſon them with a little grated nutmeg. Flour them a 


onion cut __ ſmall, a bundle of fweet herbs, a little 


rather 


— * = 
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rather to do it, turn them often, till they are enough, 
which is known by their feeling firm : Then falt them 
to your mind, | 

For the fauce ; take oyflers with their liquor, and 
waſh them in ſalt and water: let the oyſter-liquor 
ſtand to ſettle, and then pour off the clear.: ſtew then 
gently in this, with a little mace or nutmeg, ſome 
whole pepper, a clove or two; and take care you & 
not ſtew them too much, for they will be hard: when 
they are almoſt enough, add a little white wine, ani 
à piece of butter rolled in flour to thicken it. 

N. B. Some will put an anchovy, or muſhroom- 
eatchup into this ſauce; which will make it very rich, 


. CoLLoes of Hung beef and Mutton, or Bacon and 
ab K £4 8. N | (ii 

Cut the beef, mutton, or bacon into thin ſlices; 
:þroil them nicely. ; lay them in a diſh before the fue; 
have ready a ſtew-pan of water boiling ; break br. 
many eggs as there are collops, one by one into a cup, MW. 
and pour them into the ſtew-pan. And when the dit 
whites of the eggs begin to barden, and all lock of.a br 
clear white, take them up one by one, with a ſlice, 
and lay them one by one on the colo ps. 


n ScoTCH-CoLLOPS to male. N 
Cut a fillet of veal into thin ſlices, and having 
| beaten them very thin with a rolling- pin, and ſeaſoned 
them with mace, pepper and falt, fry them over 3 | 
quick fire 3. but not over brown, And then more fon 
them into a. ſtew-pan, in which have a pint of gra 
two or three ſpoonfuls of white wine, the yolk of un 
egg and A little cream: mixed together,. a piece of  but- 
ter rolled in four; two ſpoonfuls of oyſter pickle 
muſhroom pickle, a little grated nutmeg and lemot- 
peel, and à little falt. Let them -boil, but not i 
much, over a ſlove, keeping them ſhaking till it be d 
à proper thicknefſs. Take the fat part of the ven, 
muff it with forced meat; boil it, and when 


11 


> 


Various ways of dreſſing Butcher's meat, &c. 16 3 


* I b it in the middle of the diſh with the collops ; and 
n lay about the collops ſlices of criſp bacon, and forced 
1 meat balls and muſhrooms pickled, Garniſh with 


oyſters fried and lemon fliced. | 
V B. It does as well without cream; and very well 
without gravy : only put in juſt as much warm water, 


ne end either red or white wine. 

This is called by ſome cooks a. flłt of veal with | 
lleps. p 2th 20043 

nd Or, 


Dip the ſlices of lean veal in the yolks of eggs, that 
have been beaten up with melted butter, a little falt, 
ch. ¶ bme grated nutmeg, and grated lemon- peel. Fry 
them quick; ſhaking them all the time, to keep the 
butter from oiling. Then put to them ſome beef gra- 
% Ny, and ſome muſhrooms, or forced meat balls. Gar- 
ve; nich with ſauſages and fliced lemon, and ſlices of 
„ broiled or fried bacon. ; 399] 
cup, MW. N. B. If you would have the collops white, do not 
the dip them in eggs. And when fried tender, but not 
of.a brown, pour off the liquor quite clean, and put in 
lome cream to the meat, and give it juſt a boil un. 
Cut thin flices of veal off the fillet :- hack and fry 
them in freſh butter. Take out the veal, and brown 
the pan with butter and flour, as is done for ſoup. 
Do not make the liquor too thick. Put into it the 
Neollops, ſome thin flices of bacon that have been fried, 
ſome forced meat balls fried, ſome muſhrooms, oyſters; 
artichoke bottoms, ſliced lemon, and ſweetbreads og 
ambſtones, a ſufficient- quantity of ſtrong | broth os 
pravy, and thick butter. Toſs all up together; and 
aniſh the diſh with ſliced lemon. 


ScoTCH-COLLOPS in the French way. | 
Lard thin flices of veal with bacon, and pour half a 
nt of boiling ale over the meat till the blood is out, 
nd then pour off the ale into a baſon. mag 

cet. 
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butter, flouring it a little, till enough. Pour the but. 


Prepare a fillet of veal, cut into thin flices, cut of 


butter and melt it in the pan, then ſtrew in a handfu] 


Aſter you 


164 The PRACTICAL COOK. 
ſweet herbs chopped ſmall over the veal. and fry it in 


ter away. Lay the collops in a diſh with little thin 
pieces of toaſted bacon laid round ; and pour upon 
the meat a ſauce made of the ale, two anchovies, 2 
glaſs of white wine, two yolks of eggs beaten up, 
with a little grated nutmeg and lemon-peel, ſome pep. 
per and ſalt, and a piece of butter, ſhook about dex- 
trouſly till thick. Garniſh with lemon. 


1 -.. ScoTCH-COLLOPS larded. 


the ſkin and fat, lard them with bacon, fry them 
brown, then take them out, and lay them in a diſh, 
pour out all the butter; take a quarter of a pound of 


of flour; ſtir it till it is brown, and pour in three 
pints of good gravy, a bundle of ſweet herbs, and an 
6nion, which you muſt take out ſoon ; let it boil a 
little, then put in the collops, let them ſtew half z 
quarter of an hour, put in ſome forced meat balls 
fried, the yolks of two eggs, a piece of butter, and 
few pickled muſhrooms ; flir all together for a minute 
or two till it is thick; and then diſh it up. Garnilh 
with lemon. | ot £4 


% 


dite Scoren-corrors. 


have cut your veal in thin ſlices, lard i 
with bacon; ſeaſon it with cloves, mace, nutmey, 
pepper, and ſalt, ſome grated bread; and fweet herbs 
Stew the knuckle in as little liquor as you can, a bunch 
of ſweet herbs, ſome whole pepper, a blade of mat, 
and four cloves; then take a pint of the broth, ſtew 
the collops in it, and add to it a quarter of a pint of 
white wine, ſome muſhrooms, a piece of butter rolled 
in flour, and the yolks of two eggs; ſtir all togeth 
ull it is thick, and then diſh it up. Garniſh wit 
lemon. + 7 0108 | | | 
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VEAL CUTLETS., 


Cut the veal in ſlices, lard them with bacon, ' Sea- 
ſon them with pepper, ſalt, and grated nutmeg, ſweet 
marjoram and lemon thyme. Waſh. them over with 
egg firſt, and then ſtrew the ſeaſoning upon the veal. 
Dip them in melted butter, and wrap them in white 
paper buttered : broil them on a gridiron, a good +40 
diſtance from the fire: and when they are done enough "wy 
take off the paper, and ſerve them up with gravy, | 
and the diſh garniſhed with fliced lemon. 1 


— —E—— 


— 
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off VEAL CUTLETS cooked at PONTACK's, ; 
MW Cut a neck of veal into ſteaks, and fry them in [1 
ih, butter: and, having made a ſtrong broth of the ſcrag- 41 
of end, boiled with two anchovies, two nutmegs, ſome i 
ful kmon-peel and parſley ſhred very ſmall, and browned 3608 
tee With a little burnt butter, put the cutlets and a glaſs 4 
n of white wine into this liquor. Toſs them up toge- 1 
l mer: chicken with a bit of butter rolled in flour: and 
If 2 diſh all together. Squeeze a Seville orange over it, "i 
— id ſtrew as much ſalt as ſhall give a reliſh, B 
nute , Or, 05 4 2 li 
ih W Cut a neck of veal in joints, and flatten them with . i 


bill. Cut off the ends of the bones, and lard the 
hick part of the cutlets with four or five pieces of 
acon, Seaſon them with nutmeg, pepper and ſalt. 
Vip them in egg: and then ſtrew them with bread 
rumbs and ſweet herbs ſhred very fine. Broil them 
\erby efore the fire, or fry them. And when enough ſerve 
nd em up with a little brown gravy ſauce, Garniſh, 
th ſliced lemon. 11 Es x | 


MuTToN CUTLETS cooked at Poxrack's. 


Take a handful of grated bread, a little thyme and 
arſley, and lemon peel thred very ſmall, with ſome" 
utmep, pepper and ſalt; then take a loin of mutton, 
Val | | _ 
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cut it into ſteaks, and let them be well beaten ; then 1 
take the yolks of two eggs. Rub all over the ſteaks, 
Screw on the grated bread with theſe ingredients mixed 
together. Make the ſauce of gravy, with a ſpoonful @ : 
or two of claret, and a little anchovy. G 


FRIED and BAKED MEATS, 
How to FRY 4 LOIN of LAs. | 


CU the loin into thin ſteaks, and having ſeaſoned 
them to the palate with pepper, ſalt, and a little 
nutmeg grated, fry them in freſh butter, turning them 
with a lice, till they be enough, Then take them 
out of the frying-pan, and lay them in a clean diſh 
before the fire to keep hot, till you can make the fol- 
lowing ſauce.—Pour out the butter in which the ſteaks - 
were fried. Then dredge the pan with flour. Pour 
in a quarter of a pint of boiling water, a ſpoonful of 
catchup, and put in a piece of butter. Shake all to- 
gether, and having given it a boil or two up, pour the 
liquor over the ſteaks, and ſerve it up to table with 
pickled cucumbers, or green.cucumbers, or ſallad, ac- 
cording to the ſeaſon of the year. gs | 
VN. B. A loin of mutton, or any mutton chops may be 
fried in the ſame manner. 


In a more elegant manner. 


Cut the ſteaks thin. Beat them with a rolling-pin, 
Seaſon them with a little ſalt and pepper. Fry them 
in half a pint of ale, and cover them cloſe. When 
enough take them out, and lay them in a diſh to, keep 
hat before the fire. Pour the liquor into a baſon, 
Then put into the frying-pan half a pint of white 
wine, a few capers, a little grated nutmeg and falt 
heat up together in the yolks of two eggs. To which I cut 
add the liquor they were fried in, and keep ſtirring o the 
this uee one yay, only continually Lil ic be ack ſy 1 


? af 
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Then put in the lamb that has been fried, and ſhake 
it in the pan three or four minutes. Which done, 
diſh the ſteaks, and pour the ſauce out of the pan over 
them. Garniſh with fried . and fliced lemon, 
or ſamphire, if to be had. 


See to ſtew beef fleaks. 
To fry cCoLD VEAL. 


Cut it in pieces as thick as à half crown, Dip 
them in the yolk of an egg. Grate a little nutmeg 


I Mover them; and ſtrew them with, or roll them in a 
e W mixture of crumbs of bread, a few ſweet herbs rub- 
n bed to powder, and Jemon-peel grated, Then put 
n chem in hot butter, juſt enough in the pan, as will 
Is ty them. In the mean time make a little gravy of 
|- Ime veal bone; which, when the fry is enough, and 


taken out of the pang and the pan ſufficiently. dredged 
ur with flour, and well ſtirred, muſt be put in, with a 
ttle | juice of lemon, and boiled: up once or twice. 
Then pour it over the veal : and garniſh with Read 


liced, 
Or, 


Put thin flices of cold yeal into the following mix- 
ure, viz, Half a pint of milk, a little grated nut- 
eg, a very little ſalt, a ſmall bit of butter rolled in 
our, and a ſpoonful 'of muſhroom 2 or catchup, 
eat up with the yolks of two eggs; ſtir all together 
ll the ſauce becomes thick. Then pour it into A 
Iſh ; and garniſh with ſliced lemon and red beet-root, 


is way, makes a pretty diſh, 


- 


To fry Tape.” 


Cut the tripe into pieces about three inches bios 

pers p them into batter made of yolks of eggs and four. 

thick y them of a fine brown. When enough lay them 
; in 


MB. The beſt end of a cold brea/t of veal, fried 
| drained well from the fat, eats well with this ſauce 
vured upon it. And a cold foul ſkinned, and Rang | 
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in a diſh to drain: and afterwards put them into 3 
warm diſh, and ſend them to table with butter melted 
thick, and Durham muſtard ready made, in a cup or 


| To FRY SAUSAGES; 


Take half a pound of ſauſages, flice four middling 
ſize apples in pieces as thick as a crownpiece, Cut 
two more apples in quarters. Fry the ſlices with the 
ſauſages of a fine light brown. And when you find 
them done enough, lay the' ſauſages in the middle of 
the diſh, and the apples round them: and garniſh the 
diſh with the quartered apples. t e d 

N. B. Stewed cabbage, or peas- pudding heated, 
eats very well with fried ſauſages. i 


See Fricaſees and Ragoo's, Collops and Steaks. i 
een 4 IN : | yo | 
How to BAKE a Pio. g 


FLOUR the pig well, and rub it over with butter, W p. 
having put a handful of ſage cut fine in the belly. gr 


Then lay it upon two large ſkewers or fticks, in aff in 
large diſh, to keep the belly and feet from touching fa 
the bottom. Butter the diſh in which the pig is laid tal 

and place it in the mouth of the oven. When the 

pig is enough, draw it out of the oven, rub it well al 
over with a buttered cloth. Then put it in again | 
and let it continue in the oven till the ſkin be perfed bo 
dry; when you muſt take it out. Lay it in the dig | 
in which it is to be ſerved up to table; in which e for 
off the head firſt, and then ſplit it quite down ti the 
back, and lay the two halves with back to back, an Wit 
the ſkin uppermoſt in the diſh. Split the head, tab on!, 
off the ears, and lay the jaws and the ears on tha up 
brim to garniſh the diſh. Take the brains, and pou tron 
off the gravy from the diſh in which the pig was baked I Prep 
put theſe to a little veal: or beef gravy, and a litt 4 
f. 


piece of butter rolled in flour: boil this mixture u 


/ 
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and put it into the diſh ; which, with the ſage baked 
nin the belly of the pig, will make good well-ſeaſoned 
ſauce. Preſerve a little gravy ſauce in a baſon, in 
caſe it may be wanted: for it is not well to fill the 
diſh too full with ſauce. 77 


To bake @a LEG of Bee. 


Cut and hack a leg of beef, and, being well clean- 
ed, put it with a bundle of ſweet herbs, two large 
onions ſtuck with half a dozen cloves, a blade or two 
of mace, a piece of carrot, a quarter of an dunce of 
black pepper whole, and as much of long pepper, and 
a quart of ſtale beer, into a large earthen pan. Fill 
it up, ſo as to cover the meat, with water. Tie the 
earthen pan down cloſe with brown paper rubbed with 
butter, Send it to- the oven, and let it be well baked, 
which requires ſix hours at leaſt. When it comes 
home take out the meat, and ſtrain the liquor through 
a coarſe ſieve. Pick out all the finews and fat, and 
ter, put them into a ſauce- pan with a few ſpoonfuls of the 
c gravy, a little red wine, a little piece of butter rolled 
in a in flour. Shake the ſauce-pan*gften, and when the 
bing fauce is hot and thick diſh up the beef, and ſend it to 
lad table. | | 1 | 
To bake an Ox CHEEK er HEAD. 


x 


Cleanſe it well in water : bone it : but preſerve-the 
bones: ſeaſon it, as directed for a leg of beef, Lay 
it in a large earthen pan with the ſame ingredients as 
for a leg of beef; with all the bones at the bottom of 
the pan. Cover it with water. Tie it down tight 
with brown paper. Let it ſtand all night in the oven; 
© only taking care that it does not boil over. Take it 
up when enough. Pour the gravy, it has made, clean 
from the fat: and pour it into the ſtrong beef gravy 
prepared for that purpoſe. Diſh the fleſh of the ar- 
chert, and ſerve it up with the gravy, either in the diſh, 
or rather in baſons 1 | U | W777 '3 
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; To bake a CALF's HEAD. $144] & 

Take the head, pick it and waſh it very clean: 
take an earthen diſh large enough to lay the head on, 
:rub a little piece of butter all over the-diſh ; then lay 
ſome long iron ſkewers acroſs the top of the diſh, and 
lay the head on them; ſkewer up the meat an the mid- 
dle, that it does not lie on the diſh ; then grate ſome 
nutmeg all over it, a few ſweet herbs ſhred ſmall, ſome 
crumbs of 'bread, a little lemon peel cut fine ; and 
then flour it all over ; ſtick pieces of butter in the 
eyes, and all over the head, and flour it again, Let 
it be well baked, and of a fine brown. You may 
throw a little pepper and ſalt over it, and put into the 
diſh a piece of beef cut ſmall, a bundle of ſweet herbs, 
an onion, ſome whole pepper, a blade of mace, two 
cloves, a pint of water, and boil the brains with-ſome 
ſage, When the head 1s 'enough, lay it on a diſh, 
and ſet it to the fire to keep warm. Then ſtir it all 
together in a diſh, and boil it in a ſauce-pan, ſtrain 
it off, and put it again into a fauce-pan, adding 
thereto a lump of butter colled in flour, and the ſage 
and brains chopped fine; two ſpoonfuls of red wine, 
and one of catchup. Boil them all together. Then 
beat the brains well and mingle them with the ſauce, 
Pour it all into the diſh and ſerve it up.— Obſetve, you 
muſt not: tut the tongue out, but bake it in the head. 
VN. B. A ſbeep's head is baked the ſame way. 


a To bake LAMB and RICE, 
Take a neck and loin of lamb,” half roaft it, take 
it up, cut it into ſteaks, then take half a pound of 
rice, put it into a quart of good gravy, with two or 
three blades of mace, and a little nutmeg. Do it ober 
a ſtove or ſlow fire till the rice begins to be thick; 
then take it off, ſtir in a pound of butter, and when 
that is quite melted ſtir in the yolks of fix eggs, fir 
beat; then take a diſh and butter it all over, take the 
ſteaks and put a little pepper and ſalt over them, di 
them in a little melted butter, lay them into the diſh, 
0 * po 


- 
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lay in your ſteaks ; 


flour and eggs'in a little milk fir 


| in hou and a half, at Th good fire, 
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pour the gravy which comes out of the ſteaks over them, 
and then the rice; beat the yolks of three eggs and 
pour all over: ſend it to the oven, and "BALD: it one 
than half an hour. | | 


Baked Morro enops. 

Take a loin ar neck of mutton, cut it into ſteaks, 
put ſome pepper and ſalt over it, butter your diſh and 
then take a quart, of milk, ſix eggs 
beat up fine,.. and four ſpooufuls of flour ; ' beat the 
ft, and then put the 
reſt to it, put in a little beaten ginger, and a little ſalt. 
Pour this over the ſteaks, and ſend it to the oven: an 
hour and an half will bake it, ru 


| To bake Ox-PALATB8: h 

When you falt a tongue, cut off the root, and ** 
fome ox-palates, waſh them clean, cut them into fix 
or ſeven. pieces, put them into an earthen pot; juſt 
cover them with water, put in a blade or two of mace, 
twelve whole pepper corns, three or four. cloves, a 
little bundle of ſweet herbs, a ſmall onion, half a 
ſpoonful of raſpings; cover it cloſe with brown paper, 
and let it be well baked. When it comes out of the 
"oven, ſeaſon it with ſalt to your palate. | 


RULES. to be GY: in ROASTING, | 


Beſides the general rules premiſed on page 81, i 
will be neceſſary to lay down the following 4 
directions, for * help of thoſe who want inſtruction 
in the practice of roaſting the ſeveral things mentioned 
in this Treatiſe. Therefore, 

In the firſt place, take great care the fit he very 
clean; and be ſure to clean it with nothing but ſand 
and water. Waſh uit clean, and wipe it with a dry 


cloth; for oil, brick-datt, and ſuch things, will ſpoil 


Nu. meat. | 
To roaſt a piece 4 beef. 27 ten pounds will take 
Twenty now's 


weight 
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weight will take three hours, if it be a thick piece; 
but if it be a thin piece of twenty pounds weight, 
two hours and a half will do it; and ſo on accordi 

to the weight of your meat, more or leſs. Obſerve, 
in froſty weather your beef will take half an hour 
n 5 th 

' A leg of mutton of fix pounds will take an hour at a 
quick fire; if froſty 8 an hour and a quarter; 


nine pounds, an hour and a half; a leg of twelve pounds, 


will take two hours; if froſty weather, two hours and 


a half; a large Taddle of mutton will take three hours, 
. "becauſe, of papering it; a ſmall. ſaddle will take an 
Hour and a half, and ſo on, according to the ſize; a 
breaft will take half an hour at a quick fre; a neck, 
if large, an hour ; if very ſmall, a little better than 
"half an hour; a ſhoulder much about the ſame time 
% Ro A rb git . 7 fy, . 
Port muſt be well done. To every pound allow a 
quarter of an hour: for example; a joint of twelve 
pounds weight three hours, and ſo on; if it be a thin 
piece of that weight two hours will roaſt it. 


Directions concerning beef, mutton, and pork. 


Theſe three you may baſte with fine nice dripping, 
Be ſure your fire be very good and briſk ; but do not 
lay your meat too near the fire, for fear of burning or 
ſcorching. | | 

Pal takes much the fame time roaſting as pork ; but 
de ſure to paper the fat of a loin or fillet, and baſte 
your veal with good- butter. . 


Houfe-lamb, if a large fore- quarter, an hour and a 


half; if a ſmall one, an hour. The outſide muſt be 


| papered, baſted with good butter, and you' muſt have 

a very quick fire. If a leg, about three quarters of an 

bour; a neck;' a breaſt or ſhoulder, three quarters of 
an hour; if very ſmall, half an hour will do. 

A pig if ſuſt killed, an hour; if killed the day be- 

- fore, an hour and a * a very large 9 

| 3 our 


- 
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hour and a half, But the beſt way to judge, is when: 
the eyes drop out, -and the ſkin is grown very hard ;. 
then you muſt-rub, it with a/ coarſe cloth, with a good 
piece of butter rolled in it, till the crackling-is,criſp 
and of a fine light brown. ö 
A hare; you muſt have a quick fire. If it be a 
ſmall hare, put three pints of milk and half a pound. 
of freſh butter in the dripping-pan, which muſt be 
very clean and nice z if a Jarge one; two quarts of 
milk and haff a*potirid of freſh: Butter,” "You muſt 
baſte your hare well with this all the time it is roaſt- 
ing; and when the hare has ſoaked up all the butter 
and milk it will be enough. | 
A- middling turth will take an: hour; avery large 
one, an hour and a quarter; a ſmall one, three quar- 
ters of an hour. Vou muſt paper the breaſt till it is 
near done enough, then take the paper off and froth 
it yp: Vour frre muſt be: very good. 
A large veto or capon retzuirẽs three quarters of an 
hour: a young cock or middling fowl, half an hour: 
but a ſmall chicken will roaſt in twenty minutes: pro- 
vided the fire be clear, and very quick, when they are 
lad dowh en Sd as How! or” one V7 
Obſerve the ſame rules for tame duclz. 
A wild duct will be roaſted in a quarter of an hour: 
but if very large it will take twenty minutes. 
A teal, Buy rug &c, requires no more than fifteen: 
minutes, 4 2 | | 
Wideocks, ſnipes, and partridges will take 20 minutes. 
Pigeons and larks only fifteen minutes. | 
N. B. Should you be obliged to take the meat up 


before company comes to partake thereof, do not ſet 


. It to dry before the fire, or over a ſtove or any other 


fre But ſet the diſh in which it is put, over a pan 
of boiling water, Cover the diſh with a deep cover, 
and throw a cloth over all. The ſteam of the water 
will keep the meat hot a long time : but does not draw 
the gravy out, nor dry the Juices uß. 
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needed 


EXTRAORDINARY 
FASHIONABLE DISHES 


| - Commonly called. 
M.A DP E. DISHES 


1 h 


FOR 
BNTERTAINMENTS. 


Turv, e cook for vrdnd enfertaithingnts, W 
be well acquainted,” and ready at making the fol- 
h LM oy as well as thoſe mentioned on Page $5 


Ts mb Loden anda: Ws 


Take the fat off a J/:/iphalia ham, cut the lean in 
Nlices, beat them well and lay them in the bottom of 
a ſtew-pan, with ſlices of carrots, parſnips, and onions ; 
cover your pan, and ſet it over a gentle fire. Let 
them ſtew till they begin to ſtick, then ſprinkle on a 
little flour and turn them ; then moiſten with broth 
ag veal gravy ; ſeaſon with three or four muſhrooms, 
many truffles, a whole leek, ſome baſil, parſley, 
an half a dozen cloves ; or inſtead of the leek, you 
put a clove of arlic. Put in ſome cruſts of 
with and let them l over the fire for three 
* of an bout. Strain it, and ſet it by for ule, 
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' Extraordinary. or made Diſhes. ' 175 
A cullis for all forts of ragoos. | 

Having cut three pounds of lean veal, and half a 
pound of ham, into ſlices, lay it into the bottom of a 
ſtew-pan, put in carrots and parſnips, and an onion. 
fliced ; cover it, and ſet it a ſtewing over a ſtove: 
when it has a good colour, and begins to ſtick, put to 
it a little melted butter, and ſhake in a little flour, 
keep it moving a little while till the flour is fried 3. 
then moiſten- it with gravy and broth, of each a like: 
quantity, then put in. ſome parſley and baſil, a whole 
leek, a bay-leaf, ſome muſhrooms and truffles minced” 


ſmall, three or four eloves, and the cruſt of two French 


rolls: let. all theſe. ſimmer together for three quarters 

of an hour; then take out the ſlices of veal ;. ſtrain» 

it, and keep it for all ſorts of ragoos, = 
A cullis for all forts of butcher's meat. 

You muſt take meat according to your company; if 
ten or twelye, you cannot take leſs than a leg of veal 
and a ham, with all the fat, fkin, and outſide cut off. 
Cut the leg of veal in pieces, about the bigneſs of your 
fiſt, place them in your ſtew- pan, and then the ſlices: 


of ham, two carrots, an onion cut in two; cover it 


cloſe, let it ſtew ſoftly at firſt, and as it begins to be 
brown, take off the cover, and turn it to colour it on 
all ſides the ſame ; but take care not to burn the meat. 
When it has a pretty brown colour, moiſten your cullis, 
with broth made of beef, or other meat; ſeaſon your cullis 
with a little ſweet baſil, ſome cloves, with ſome gars 
lic; pare a lemon, cut it into flices, and put it into 


your cullis, with ſome muſhrooms. Put inte a ſtew- 


pan a good lump of butter, and ſet it over a flow fire; 
Fut into it two or three handfuls of flour, ſtir it with, 
a wooden ladle, and let it take a colour, If your cul- 
lis be pretty brown, you muſt put in ſome flour. Your 
flour being brown with your cullis, then pour it very 
ſoftly into your cullis, keeping your cullis ſtirring with 
a wooden ladle ; then let your cullis ftew ſoftly, and 
ſkim off all the fat: put in two, glaſſes of champaign, 
4 , ; or 


1 
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or other white wine; but take care to keep your cullis 
very thin, ſo that you may take the fat well off and 
clarify it. To clarify it, you muſt put it in a ftove 
that draws well, and cover it cloſe, and let it boil 
without uncovering, till it bcils over; then uncover 
it, and take off the fat that is round the ſtew-pan, 
then wipe it off the cover alſo, and cover it again, 
When your cullis is done, take out the meat, and 


ſtrain your cullis through a fk ſtrainer. This cullis 


is for all forts of ragoos, fowls, pies, and terrines, 


Cullis the Italian way, 


Put into a ſtew- pan half a ladleful of cullis, as much 
eſlence of ham, half a ladleful of gravy, as much of 
broth, three or four onions cut into ſlices, four or five 
cloves of garlick, a little beaten coriander-ſeed, with 
a lemon pared and cut into ſlices, a little ſweet baſil, 


muſhrooms, and good oil; put all over the fire, let it 
ſtew a quarter of an hour, take the fat well off, let it 


be of a good taſte, and you may uſe it with all forts of 
meat and Aſh, particularly with glazed fiſh. This 
ſauce will do for two chickens, ſix pigeons, quails, or 
ducklings, and all forts of tame and wild fowl. 


Cullis of craw-fiſh. 


" You muſt get the middling ſort of craw-fiſh, put 
them over the fire, ſeaſoned with ſalt, pepper, and 


onion cut in ſlices ; being done, take them out, pick 
them, and keep the tails after they are ſcalded,. pound 
the reſt together in a mortar; the more they are pound- 


ed the finer your cullis will be, Take a bit of veal, 


the bigneſs of your fift, with, a ſmall bit of ham, an 


onion cut into four, put it in to ſweat gently : if it 


ſticks but a very little to the pan, flour it a little. 
Moiſten it Sie broth, put in it ſome cloves, ſweet ba- 
fil in branches, ſome muſhrooms, with lemon pared 
and cut in flices: being done, ſkim the fat well, let 
it be of a good taſte; then take out your meat with a 
ſkimmer, and go on to thicken it a little with efſence 
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of ham: then put in your craw-fiſh, and ſtrain it off. 
Being ſtrained, keep it for a firſt — of craw-fiſh. 


To make a WHITE CULLIS. 


Cut veal into ſmall pieces, and ſome thin flices of 
ham, and two onions into four pieces each. Moiſten 
theſe with broth ſeaſoned with muſhrooms, a bunch of 


parſley, green onions, three cloves, and ſtew them all 


over a flow fire. When enough take the meat and 
roots out with a ſkimmer, and put in a few crumbs of 
bread, and let them ſtew ſoftly. Then take the white 
part of a fowl, pound it in a mortar, and mix it with 
the cullis : but do not let it boil: and if the cullis does 
not look very white, add to it two dozen of blanched 
ſweet almonds pounded; and a glaſs of milk. When 
the cullis is brought to a good taſte and look, ſtrain it 
off; and keep it warm for uſe in a ſmall kettle : and 
you may ule it for wr loaves, white N of bread, 
and biſcuits. Ft 


To FORCE the inſide of a SURLOIN of BEEF, 


Spit the meat, and with a ſharp knife carefully lift 
up the fat of the inſide ; and-take out the meat cloſe 
to the bone. Chop this meat with a pound of ſuet, a 
pound of crumbs of bread, a little thyme and lemon 
peel, pepper and ſalt, a little Cayan, half a nutme 
grated, . and two ſhalots, each chopped fine and well 
mixed with a glaſs of wine, Then put this meat fo 
mixed in the ſame place; cover it with the ſkin and 


fat, ſkewer it down, and cover it with writing paper, 
which muſt not be taken off till the meat is all in the 


diſh. In order to make good fauce, boil a quarter of 
a pint of red wine, and two ſhalots ſhred ſmall. Pour 
this into the diſh, and mixing with the gravy. that runs 
from the beats it will eat well, 


Or, 


Roaſt che aten 99 lay it in the diſh with the | 


inſide uppermoſt. Then lift up the ſkin, and hack 


and cat the infide very fine ; ſhake a little pepper and 
I'5 ſalt, 
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ſalt, and two ſhalots cut very fine, or a little Cayan, 
over it: cover it with the ſkin, and ſerve it up to table. 

N. B. A rump or other piece of roaſting beef may 
be forced in the ſame manner, 


To ROLL 4à RUMP of BEEF. 


Cut the meat whole off the bone. | Slit the infide 
from top to bottom, keeping the ſkin whole. Spread 
it open; and having prepared a mixture made up of 
the fleſh of two fowls, an equal quantity of beef ſuet, 
as much boiled ham, all well ſhred, a little pounded 
pepper, an anchovy, a nutmeg grated, a little thyme, 
a good deal of parſley, a few muſhrooms, chopped all 
together, and beaten in a mortar, with a half pint ba- 
ſon of crumbs of bread, and the yolks of four eggs, 
lay it upon the meat, cover it and roll it round ; ſtick 
a ſkewer in, and tie it croſs and croſs: with packthread, 
to keep it together. Then having ready a pot, or 
large ſauce-pan, juſt ſufficient to hold the contents, 
lay in it a layer of bacon and a layer of beef cut in 


\ 


thin ſlices ; a piece of carrot, ſome whole black pep- 


per, a little mace, a faggot of ſweet herbs, and a large 
onion ; lay the roll of beef upon theſe ingredients, and, 
putting juſt water enough to cover the beef, ſhut it 


down cloſe, and let it ew over a ſlow fire, and very 


flowly, for eight or ten hours. When, by ſticking a 


ſkewer into it, you find the beef tender, take it up, 


and ſet it before the fire well covered, to keep it hot, 
while the following ſauce can be made, —Boil the gravy 
or liquor in which the beef has been ftewed till it be 
rich, Then ſtrain it off; add ſome chopped muſhrooms, 
and truffles and morels cut ſmall, two ſpoonfuls of red 
or white wine, and a piece of butter rolled in flour. 
Boil theſe up together. And having uncovered the 
meat before the = baſte it with butter, and ſtrew it 
with crumbs of bread, Then difh it, and pour'the 
thaw her e235) ee forming ey 0A 
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BERT à h daub. 


Lard a buttock or rump of beef; then fry it ain | 


in ſweet butter, and put it into a pot that will juſt hold 
it, with ſome hot broth or gravy, a bundle of. ſweet 
herbs, an onion ſtuck with cloves, a little mace and 
whole pepper. Stew it four hours, or till you find the 
meat tender, and then ſeaſon it with ſalt. Diſh the 
beef and pour over it the following ſauce, made of 
half a pint of gravy, two ſweetbreads cut into eight 
pieces, ſome morels and truffles, palates, muſhrooms, 
and artichoke-bottoms, boiled altogether, and thick- 
ened with a piece of butter rolled in flour and boiled 
in it. And garniſh the diſh with fried ſippets, and 
forced meat rolled in pieces about an inch and half 
long, dipped into butter and. fried brown. 


BEEF 4 la mode another way (See p. 132), 


Cut a buttock of beef, or the thick flank into pieces 
of about two pounds weight each: lard them with ba- 


con: fry them brown; and, furniſhed with a pot juſt 


ſufficient to hold all, put them into it with two quarts 
of broth or gravy, an onion, a bundle of ſweet herbs, 
and ſome mace, Jamaica pepper, black pepper whole, 
rated nutmeg and ſalt. Cover it cloſe, ſtew it till it 
be tender. Skim off all the fat : lay the meat ina 
diſh, and ſtrain the ſauce or liquor (in which it was 
boiled) over it This is a good diſh hot or cold. 


» To FORCE a TONGUE, 


| Boil it tender; and let it ſtand till cold. Then eut 
a hole at the root end of it. Take out, ſome: of the, 
meat, and chop it with as much beef ſuet, a few ap- 
ples, a little pepper and ſalt, beaten mace, grated nut- 
meg, ſweet herbs, and the yolks of two eggs, and 
with this mixture ſtuff jt. Cover the end with a veal 
caul or buttered paper. Roaſt it; baſte it with but- 
ter, and diſh it up with a gravy in the diſh made of 
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an orange or lemon, and a little grated nutmeg, boil. 


1 Toe force a LIOG of LAB. 


Cut a long flit on the back fide of the leg, fo az 
not to deface the other fide. Chop the meat (cut out 
of the ſlit) with marrow, half a pound of beef ſuet, 
ſome oyſters, an onion, an anchovy, a little lemon- 

l, mace and nutmeg beaten, and a bundle of ſweet 
herbs. Then beat all theſe together in a mortar, and 
with this mixture ſtuff it up in the ſhape it was be- 
fore, ſew it up, and rub it over with the yolks of eggs 
beaten, ſpit it, flour it all over, lay it to the fire, and 
baſte it with butter. An hour will roaſt it. You may 
bake it, if you pleaſe, but then you muſt butter the 

_ diſh, and lay butter over it. Cut the loin into ſteaks; 
ſeaſon. them with pepper, ſalt, and nutmeg, lemon- 
peel cut fine, and a few ſweet herbs; fry them in freſh 
butter of a fine brown, then pour out all the butter, 
put in a quarter of a pint of white wine, ſhake it 
about, and put in half a pint of ſtrong gravy, where- 
in good ſpice has been boiled, a quarter of a pint of 
0 fers and the liquor, ſome muſhrooms and a ſpoopful 
of the pickle, a piece of butter rolled in flour, and the 
yolk of an egg beat; ſtir all theſe together till it is 
thick, then lay your leg of lamb in the diſh, and the 
loin-round.it ; pour the ſauce over it, and garniſh with 
lemon and fried parſley. bY” | 


T flew a LauR or CALF's HEAD. 

' Waſh and pick it clean. Lay it in water for an 
hour. Firſt take out the brains, and then with 2 
ſharp knife bone it. Take care not to break the meat, 
Take the tongue out: and the two eyes. Then take 
two pounds of veal and as much beef ſuet, a good 
piece of grated lemon peel or cut very fine, à grated 
nutmeg, two anchovies, a very little thyme. Chop 
all very. well together, with two ſtale rolls grated, and 
zhe yolks of four eggs. Save enough. of this _ 
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- Extraordinary or made Diſhes, 181. 
make twenty balls. Then take half a pint of freſh 
muſhrooms, clean peeled and waſhed ; the yolks of 
five eggs chopped: half a pint of oyſters or cockles 
clean waſhed and ſtewed. With this mixture ſtuff the 
fleſh cut off the head; and tie it up with packthread. 
Then put it into two quarts of gravy with a blade or 
two of mace. Cover it cloſe, and let it ſtew over 
low fire for two hours. 3 

In the mean time beat up the brains with ſome le- 
mon thyme and parſley ſhred very fine, half a nutmeg N 
grated, and the yolk of an egg. Then fry half the 
brains in dripping, in little cakes : and fry the balls: 
keep them both hot by the fire. Take half an ounce 
of trufles and morels. Then ſtrain the liquor the 
head was ſtewed in; enrich it with the truffles and 
morels, and a few muſhrooms. Boil all together: 
then put in the reſt of the brains, that were not fried. 
Stew them together for two minutes: pour the liquor 
thus prepared over the head, and lay the balls and 
brains round it. Garniſh with fliced lemon, and fried 
oyſters, 6 MIT's 


A diſguiſed LEG of VEAL and Bacon. . 


Lard the veal all over with flips of bacon and a lit- 
tle lemon cut very thin, and boil it with a piece of 
bacon : when enough, take it up; cut the bacon into 
lices; and having ready ſome dried ſage and pepper 
rubbed fine, rub it over the bacon. Lay the veal in 
the diſh and the bacon round it; ſtrew it all over 
with fried parſley ; and have green ſauce in cups, made; 
thus, Take two handfuls. of ſorrel, pound it in a 
mortar and ſqueeze out the juice; put it into a ſauce- 
pan with ſome melted butter, a little ſugar, and the 


lemon or a little yinegar ; and ſweeten it with ſug 
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12 The. PRACTICAL COOK. 
27? dreſs a Ham @ ba braiſe. 

Cut off the knuckle ; take off the ſwerd, and lay 
it in water to freſnen. Then tie it about with a ſtring, 6 
and lay the ham in a convenient pan with the fat ſide 
uppermoſt, upon a bed of ſliced bacon and beef, well 
ſeaſoned with ſpices and ſweet herbs, ſome. chives and 
parſley, and with onions, carrots and parſnips fliced, 
and cover it with ſlices of beef, and then with a layer 
of ſlices of bacon ; and with the ſame quantity and 
ſort of roots and herbs as are laid under the ham, 
Then put a ſufficient quantity of water; cloſe it down, 
and ſtop it cloſe with paſte, to preſerve the ſteam : 
put fire both over and under it, and let it ſtew with a 
very flow fire for twelve hours. When taken up, 
dredge it well with grated bread, and brown it with a 
ſalamander, Then diſh-it upon a clean, napkin, and 
garniſh with raw parſley, 4 | 

If this diſh be eaten hot, make a ragoo of a veal 
ſweetbread, livers of fowls, cocks-combs, muſhrooms 
and truffles, toſſed up in a pint of good gravy, ſea- 
ſoned to the palate ; a glaſs of red wine, and a piece 
of butter rolled in flour. Then brown the ham as 
above. Take the liquor it was ſtewed in: ſtrain it: 
fkim all the fat off: put it to the gravy, and boil it up, 


To roofl a Ham or GAaMMoN of Bacon, 


Take off the ſkin or ſwerd. Lay the ham pr gam- 
mon in lukewarm water for two or three hours, ac- 
cording to its fize : then lay it in a clean pan, and 
pour upon it a bottle of Madeira, or good Port will 
do as well, and let it ſoak for ten or twelve hours, 
When ſpitted, - cover the fat fide with white paper; 
and pour the remains of: the wine out of the pan into 
the dripping-pan, and baſte it with the ſame all BY 
time it is roaſting. When roaſted enough take f 
the paper, and dredge. it well with grated bread and 
parlley ſhred very fine. Make the fire * = 
2 * | r 


peel, with the yolks of two 


Wc | , 
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brown it well. When eat hot, garniſh with raſpings 
of bread : if cold ſerve it up on a lan mri. and 


ö 2 with green parſley. 


To FORCE a Fowr. 


Chooſe a good fowl drawn and well picked. Slit 
the ſkin down the back, and ſeparate the fleſh from 


the bones. Mince it very ſmall, and mix it with 4 


pound of beef ſuet well fhred, a pint of large oyſters 


chopp'd, two anchovies, a ſhalot, a little grated bread, 


and ſome ſweet herbs. Shred all together very well, 

and mix them up with yolks of eggs. Then turn 
theſe ingredients upon the bones of the fowl: draw 
the ſkin over it; ſew up the back; and either boil the 
fowl in a bladder, an hour and a quarter, or roaſt it, 
Then ſtew oyſters in gravy : bruiſe in a little of the 
force meat, mix it up with a little freſh butter rolled in 
flour, and give it a boil. Lay the fowl in a diſh, and 
pour the ſauce over It. Garniſh with lemon fliced. * 


CHICKENS , reafted with FORCE MEAT and cu- 
| | CUMBERS, 

Take two chickens, dreſs them very neatly, break 
the breaſt-bone, - and make force- meat thus: Take the 
fleſh of a fowl and of two pigeons, with ſome ſlices of 
ham or bacon, chop them all well together, take the 


erumb of a penny loaf ſoaked in milk and boiled, then 


ſet to cool; when it is cool mix it all together, ſeaſon 
it with beaten mace, nutmeg, pepper, and a little ſalt, 
a very little thyme, ſome parſley, and a little lemon 
eggs; then fill your 
fowls, ſpit them, and tie them at both ends; after 
you have papered the breaſt, take four cucumbers, cut 
them in two, and lay them in falt and water two or 
three hours before; then dry them, and fill them with 
ſome of the force: meat (which you: muſt take gare to 
ſave) and tie them with a packthread, flour them and 
fry them of a/ fine — when the chickeng are 
enough, lay them in eas m 
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but take care the meat does not come out ; then lay 


/ 


them-round the chickens with the fat ſide downwards, 


and the narrow end upwards, You muſt have rich 


gravy, and pour it into the diſh :. and garniſh with 


with ſliced lemon. | | 
| Note, One large fowl done this way, with the cu. 


eumbers laid round it, looks very pretty, and is a very 


CHICKENS. @ la braiſe: 
Take a couple of fine chickens, lard them, and 
ſeaſon. them with pepper, ſalt, and mace ; then lay a 


layer of veal in the bottom of a deep ſtew- pan, with 


a ſlice or two of bacon, an onion cut to pieces, | 


piece of carrot, and a layer of beef; then lay in the 
chickens with the breaſt downward, and a bundle of 
ſweet-herbs: :. after that lay a layer of beef, and put in 
a quart of broth or water; cover it cloſe, let it ſtew 


very. ſoftly for an hour after. it begins to fimmer, In 


the mean time get ready a ragoo thus: Take a good 


veal ſweetbread, or two, cut them ſmall, ſet them on 


the fire, with a very little broth or water, a few cocks- 


combs, truffles and morels, cut ſmall, with an ox pa- 


late, if you have it; ſtew them all together till they 


are enough; and when the chickens are done, take 


them up, and keep them hot; then ſtrain the. liquor 
they were ſtewed in, ſkim the fat off and pour in 
your ragoo; add a glaſs of red wine, a ſpoonful of 
catchup, and a few. muſhrooms ; then boil all toge- 
ther, with a few artichoke-bottoms cut in four, and 
asparagus-tops. If the ſauce is not thick enough, 
add a little piece of butter rolled in flour: and when 


enough lay the chickens in the diſh, and pour the 


% 


l 1 «20th 
Vou may make your ſauce thus: Take the gravy 
the fowls were ſtewed in, ſtrain it, ſkim- off the fat; 
Have ready half a pint of oyſters, with the 1iquor 
Krained 3 put them to the gravy with a glaſs of mw 


ragoo over them. Garniſh with lemon ſliced. 


Extraordinary or made Diſhes. 18 5 
wine, a good piece of butter rolled in flour; then boil- 


them all together, and pour over the fowls. Garniſh 
with lemon ſliced. 1 | 


To MARINATE FoWLs. 


Take a fine large fowl or turkey, raiſe the ſkin from 
the breaſt-bone with your finger, then take a- veal 
ſweetbread and cut it ſmall, a few oyſters, a few: 
muſhrooms, an anchovy, ſome pepper, a little nut- 
meg, ſome lemon peel, and a little thyme ; chop all 
together ſmall, and mixed with the yolk of an egg, 
ſtuff it in between the ſkin and the fleſh, but take 
preat care you do not break the ſkin, and then ſtuff, 
what oyſters you pleaſe into the body of the fowl. 
You may lard the breaſt of the fowl with bacon, if 
you choole it, Paper the breaſt, and roaſt it. Make 
good gravy, and garniſh with lemon. You may add 
a few muſhrooms to the ſauce, „ tio; wank 


To dreſs Ducks a la mde, © © 
Take two fine ducks, cut them into quarters, fry 
them in butter a little brown, then pour out all the 
fit, and throw a little flour over them; and half a, 
pint of good gravy, a quarter of a pint of red wine, 
two ſhalots, an anchovy, and a bundle of ſweet-herbs; 
cover them cloſe, and let them ſtew a quarter of an 
hour; take out the herbs, ſkim off the fat, and let 
the ſauce be as thick as cream ; ſend it to table, and 
parniſh with lemon liced.. 2 7 


To dreſs a wiLD DUCK in the beſt tate. 
Firſt half roaſt it, then lay it in a diſh, carve it, 
but leave the joints hanging together, throw a little 
epper and ſalt, and ſqueeze the juice of a lemon over 
„turn it on the breaſt, and preſs it hard with a plate, 
nd add to it its own gravy, two or three ſpoonfuls of 
ood grayy, cover it cloſe with another diſh, and ſet 
t over a ſtove ten minutes, then ſend it to table hot 
1 the diſh it was done in, and garniſh. with * 

| ou 
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Vou may add a little red wine, and a ſhalot cut ſmall, M © 
if you like it: but it is apt to make the duck eat hard, I int 
unleſs you firſt heat the wine and pour it in juſt as it WM 
is done, or 


| To dreſs Ducks à la braiſe. 


Take a duck, lard it with little pieces of bacon; 
ſeaſon it inſide and out with pepper and ſalt; lay a W 
layer of bacon, cut thin, in the bottom of a ſtew-pan, N ni 
and then a layer of lean beef cut thin. Then lay in W bo 
the duck with ſome carrot, an onion, a little bundle Wl th; 
af ſweet-herbs, a blade or two of mace, and lay a MW @ 
thin layer of beef over the duck. Cover it cloſe, and m- 
ſet it over a ſlow fire eight or ten minutes. Then, WM th 
take off the cover and ſhake in a little, flour; give the Wl 
pan a ſhake, pour in a pint of ſmall: broth. or boiling WM 80 
water; give the pan a ſhake or two; cover it cloſe M it 
again, and let it ſtew half an hour. Then take off be 
the cover, take out the duck and keep it hot, let the MW an 
fauce bail till there is about a quarter of a pint or M- fie 

thi 
4 

fol 
fat 


tle better left:; then ſtrain, it and put it into the ſtews, 
an again, with a glaſs of. red wine: put in the ducks: 
8 pan, and let it ſtew four or five minutes; 
then. lay. the duck in the diſh and pour the ſauce over 
it, and garniſh, with lemon. Ne e | 
If you love your duck. very high, you may fill & WF tri 
with the following ingredients: take a veal ſwectbread 
cut in eight or ten pieces, a few truffles, ſome oyſters, 
a little ſweet-herbs and parſley chopped fine, a little 
pepper, ſalt, and beaten mace: fill the duck with the 
above ingredients; tie both, ends tight, and dreſs % 
bove. Or you may fill it with force- meat made thus: 
Take a little piece of veal, take all the ſkin and fat 
off, beat it in a mortar with as much ſuet, and an equi 
quantity of crumbs of bread, a few ſweet-herbs, ſome 
parſley  chapped, a little lemon- peel, pepper, ſa 
beaten macs, and nutmeg, and mix it up with de 
yak of an egg. | 3 
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t You may ſtew an ox's palate tender, and cut it 
into pieces, with ſome artichoke-bottoms cut into four, 
and toſſed up in the fauce. You may lard your duck 


or let it alone, Juſt as you pleaſe: I think it beſt 
without 


A Goost dreſſed d la mode. 


Let the gooſe be large and fine, and picked very 
clean. Skin it, and cut it down the back. Bone it 
nicely. Take the fat off. Then take a dried tongue, 
boil it, and peel it. Take alſo a fowl and do it in 
the ſame manner as the gooſe: ſeaſon it with pepper, 
alt, and beaten; mace: roll it round with ſame beef 
marrow between the tongue. Seaſon the gooſe with 
the (ame. Put the tongue and fowl in the gooſe, with 
ſome beef marrow between them alſo, aud ſew the 
gooſe up again, in the ſame form it was in before. Put 
it into a pot that will juſt hold it, with two quarts of 
beef gravy, a bundle of ſwegt-berbs; and an onian, 
and the bones of the gooſe and fowl. Place fome thin 
flices, of ham, or good 3 between the fowl and 
the gooſe. Cover it claſe, and let it ſtew an haut ave 
2 good fire. When it begins to boi; let t de very 
oldy. ; Then take up the Goole and ſkim off all the 
fat. Strain the — add a glaſs af ted wine, twe 
ſpoonfuls of catchup, a veal ſweetbread cut ſmall, ſom 
truffles, morels, and muſhrooms, a piece of butter 
rolled in flour, and as much pepper and ſalt as found 
requiſite. Put in the gooſe again. Cover it cloſe, let 
it ſtew half an hour longer: then take it up, diſh it, 
and pour the-ragoo over it. Garniſh with derben 


aud ſliced lemon. 


NB. You may add fix or ſeven yolks of bard * 
whole in the diſh. Take care to ſkim: * the ng _ 
this will be a very fine diſh. ,, 7. 


To dreſs PiGEONs 4 la daube. 


Take a lar fr ſauce-pan, lay a layer of bacon, then 
a layer of veal, a layer of "coarſe beef, and another 12 
a 8 


83 
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tle layer of veal, (about a pound of veal and a pound 

of beef cut very thin), a piece of carrot, a bundle of W 
ſweet-herbs, an onion, fome black and white pepper, 
a blade or two of mace, four or five cloves, a little be 
cruſt of bread toaſted very brown. Cover the ſauce. 
pan cloſe, ſet it over a flow fire for five or ſix minutes, 
ſhake in a little flour, then pour in a quart of boilin 
water; ſhake it round; cover it cloſe, and then let it 
ſtew till the gravy is quite rich and good, then ſtrain 
it off and ſkim"off all the fat. aan een 
In the mean time ſtuff the beNies of the pigeons Ml ſw 
with force-meat, made thus: Take a pound of- veal, 2 eg 
pound of beef - ſuet, (beat both in a mortar fine), an ¶ nu 
equal quantity of crumbs of bread, ſome pepper, ſalt; I M 
nutmeg, beaten mace, a little lemon- peel cut ſmall, I cu 
ſome parſley cut ſmall, and a very little thyme ſtripped; WE bo 
Mix all together with the yolk of an egg, fill the pi- Wl fro 
geons, and flat the breaſt down, fAlour- them and fry WM th: 
them in ifreſhi butter a little brown: then pour the fat I fle 
clean out of the pan, and put to the pigeons the gray; an 
cover them cloſe, and let them ſtew a quarter of n ba 
hour, or till you think they are quite enough; then I wt 
take them up; lay them in a diſh, and pour in the Nui 
fauce : on each pigeon lay a bay-leaf, and on the leaf I Le 
2 of bacon: You may 'garniſh with a- lemon I ed 

Wo. ft 269 hp 20 3 gy PD) 30 E166) 

Mete, Vou may leave out the ſtuffing, they will be I dil 
very rich and good without it, and it is the beſt way I fli 


of dreſſing them. for a fine made-diſh; . 
Truſs the pigeons with their legs in their bodies; yo 
divide them in two, and lard them with bacon. Then hi 


liy them in a ſtew- pan with the larded fide downwardy 
and two whole leeks cut ſmall; two.ladlefuls of mut 
ton broth, or: veal'gravy. Cover them: cloſe, oer? Han 
yery flow fire; and when they are enough,. make your 
fire very. briſk, to. waſte away what liquor gens 
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When they are of a fine brown take them up; and 
ur. out all the fat that is left in the pan. Then pour 
in ſome veal gravy to looſen what ſticks to the pan, 
and a little pepper; ſtir it about for two or three mi- 
nutes and pour it over the pigeons, "= 
NV. B. This is a pretty little ſide diſh, 


To farce PicEons. 


| Make a farce with the livers minced ſmall, as much 
is Ml fect ſuet or marrow, rf bread, and hard egg, an 
# Wh cqual quantity of each; ſeaſon with beaten mace, 
n nutmeg, a little pepper, falt, and a little ſweet herbs. 
ts Mix all theſe together with the yolk of an egg. Then 
1 WW cut the ſkin of the pigeon between the legs and the 
d; WE body, and very carefully with your finger raiſe the ſkin 
ji WM from the fleſh ; hut take care you do not break it: 
fry MW then force them with this farce between the ſkin and 
fab Wl fleſh. Truſs the legs cloſe, to keep it in: ſpit them, 
yj W and roaſt them; dredge them with a little flour, and 
an. bade them with a piece of butter: ſave the gravy, 
en which runs from them, and mix it up with a little red 
the wine, a little of the force-meat, and ſome nutmeg. 
leaf Let it boil; then thicken it with a piece of butter roll- 
z0n ed in flour, and the yolk of an egg beat up, and ſome 
| minced lemon ; when enough, lay the pigeons in the 
| be W diſh, and pour in the ſauce. Garniſh with lemon 
ſliced and fried parſley. qr. 


Ta dreſs pie kOxs a la ſoleil, 


Firſt ſtew your pigeons in a very little gravy till 
enough, and. take different forts) of fl 


100 ſh according to 
1 your fancy, &c. both of butcher's meat and fowl ; 
18 chop it ſmall, ſeaſon it with beaten mace, cloves, pep- 
* per and ſalt, and beat it in a mortar till it is like paſte; 
wo” roll your pigeons in it, then roll them in the yolk of 
you at egg, ſhake flour and crumbs of bread thick all over; 


e dave ready ſome beef dripping or hog's lard boiling ; 
Alls. | 7 f . of 
I them brown, and lay them in'your'diſh, Garniſh 
Vhen WM. +}. -- 11 10 $3213 E 
De 
PiGkonsg 
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| Piceons in a Holt, | 


T ake your' pigeons, ſeaſon them with beaten mace 
pepper, and ſalt; put a little piece of butter in the 
belly, lay them in a diſh, and pour a little batter 2 
over them, made with a quart of milk and eggs, aid 
four or five ſpoonfuls of flour, Bake it, and ſend it 
to table. It is a good diſh, 
| ' Profons in PinLico. | 
Take the liyers, with ſome fat and lean of a ham 
or bacon, muſhrooms, truffles, parſley, and ſweet- 
herbs; ſeaſon with beaten mace, pepper and alt ; beat 
all this. together with two raw eggs, put it into the 
© bellies, roll them in a thin ſlice of veal, over that a 
thin lice of bacon, wrap them up in white paper, ſpit 
them on a ſmall ſpit, and roaſt them, In the mean 
time, make for them a ragoo of truffles and muſhrooms 
chopped ſmall, with parſley cut ſmall „ put to it half a 
pint of good veal gravy, thicken with a piece of but- 

ter rolled in flour, An hour will do your pigeons. 
Baſte them; when enough lay them in your diſh, take © 
off the paper and pour your ſauce over them, Garni Y 
with patties made thus: Take veal and cold ham, beef 
ſuet, an equal quantity; ſome muſhrooms, ſweet-herbs, 


and ſpice, chop them ſmall, ſet them on the fire, and 
moiſten with milk or cream; then make a little puf- h 

paſte, roll it and make little patties, about an inch | 
deep and two inches long; fill them with the aboeWh |, 
ingredients, cover them cloſe and bake them; lay inW . 
of them round a diſh,' This makes a fine diſh for p 
firſt courſe. | t! 1 f i 
4! + PARTRIDGES'& la braiſe, EE: 

Take two brace, truſs the legs into the bodies, lin k 

them, ſeaſon them with beaten mace, pepper, 4 8 
f ſalt z take a Rew-pan, lay ſlices of bacon at the bot | 
tom, then flices of beef, and then flices of veal, ? 


cut thin; a piece of carrot, an onion cut ſmall, 2 A 


F pi . 
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dle of ſweet-herbs, and ſome whole pepper: lay the 
partridges with the breaſts downward, lay ſome thin 

e, ces of beef and veal over them, and ſome parſley 

he W fred fine: cover them and let them ſtew eight ot ten 

al W minutes over a very flow fire, then give the pan a 

nd make, and pour in a pint of boiling water. Cover it 

it cloſe, and let it ſtew half an hour over a little quicker 
fire, Then take out the birds; keep them hot; pour 
into the pan a pint of thin gravy; let them boil till 

2 there is about half a pint ; then ſtrain it off and ſkim 

am W off all the fat. In the mean time, have a veal ſweet- 

et- bread cut ſmall, truffles and morels, .cocks-combs, and 
at I fowls livers, ſtewed in a pint of good gravy. half an 
the W hour, ſome artichoke-bottoms and aſparagus-tops, both 

t aT blanched in warm water, and a few muſhrooms ; then 

pit I add the other gravy to this, and put in your partridges 
to heat. If it is not thick enough, take a piece of 

03 W butter rolled in flour, and toſs up in it; if you will be 
at the expence, thicken it with veal and ham cullis. 


ons. To make PARTRIDGE PAxxsõ. 2 
1 Take two roaſted partridges and the fleſh of a large 
1 


fowl, a little parboiled bacon, a little marrow or ſweet 
beef (vet chopped very fine, a ſew muſhrooms and morels 
chopped fine, truffles, and artichoke-bottoms ; ſeaſon 
with beaten mace, pepper, a little nutmeg, ſalt, ſweet- 
herbs chopped fine, and the crumb of a two- penny 
loaf ſoaked in hot gravy: mix all well together with 
the yolks of two eggs. Make the panes on paper, of 
a round figure, and the thickneſs of an egg, at a pro- 
per tance oh from another, dip the point of a knife 
in the yolk of an egg, in order to ſhape them; bread 
them neatly, .and bake them a quarter, of an hour in- a 
quick oven. Obſerve that the truffles and morels be 
boiled tender in the 2 the bread was ſoaked in. 


Serve them up for a fide diſh : or they will ſerve to 
5 garniſh the above diſh : which will be a very fine, one 


kor a firſt courſe, 


Ta 
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To dreſs a PHEASANT 2 la braiſe. (See p. 146), 


L“Gay ſlices of beef over the bottom of the pan, then 
a layer of veal, a little piece of bacon, a piece of car. 
rot, Fan onion ſtuck with cloves, a blade or two of 


'mace, a ſpoonful of whole pepper, black and white, 


and a bundle of ſweet-herbs. Upon theſe lay a phea. 
fant: over it a layer of veal, and then a layer of beef. 
Set it on the fire for five or fix minutes. Then pour 
upon it two quarts 'of boiling water ; cover it cloſe, 
and ſtew it ſoftly for an hour and a half, Take up 
"the pheaſant, and keep it hot; while the gravy boils 
down to about a pint. Then ſtrain off the gray, 
and put it again into the pan with a veal ſweethread, 
that has been ſtewed with the pheaſant ; add truffles, 
morels, livers of fowls, artichoke-bottoms and aſpa- 

ragus-tops: ſimmer. theſe in the gravy about ſx mi- 
nutes; then add two ſpoonfuls of catchup, two of 
"red wine, and a little piece of butter rolled in flour, 
Shake all together. Then put in the pheaſant, and a 
few muſhrooms, ' Stew them together for fix minutes, 
Diſh the pheaſant, and pour the ragoo over it, adding 
a few force-meat balls. Garniſh with lemon. 


To dreſs Ox rolAxs. 


; Split them ſide-ways : place a bay- leaf between the 
. Baſte them with butter. Garniſh with fried 
crumbs of bread round the diſh. s 

N. B. Dreſs quails in the ſame manner. 


To dreſs Rurrs and RE18s. 


Theſe are Lincolnſhire birds, They fatten them wich 
white bread, milk and ſugar, and they will feed ſo fal 
i as to die in their fat, if not killed in time. Gut them 
and truſs them croſs-legged, and ſpit them, as a ſnipe. 
Diſh them with good gravy thickened with butter, aud 
toaſt under them. Garniſh with fried crumbs of bread, 
"and fliced lemon. 1 

_ - : 0 
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To make an INDIAN PELLOWw, 


Melt three quarters of a pound of butter in à pan 4 
over a flow fire, and put into it three pounds of rice | 
well picked, waſhed and dried. Coyer it cloſe, fo as 
to keep in all the ſteam ; having firſt added a little 
whole pepper, half a dozen blades of mace, a few 
cloves, and a little water to prevent its burning. Stir 
it up very often, and let it ſtew till the rice becomes 
tender. Boil two fowls and a pound of bacon, Cut 
the bacon in two pieces. Lay it in the diſh with the 
fowls. Cover it over with the rice, and garniſh with 
half a dozen hard eggs, and a dozen of onions fried 
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whole and very brown. 


To make a PORTUGUESE PELLOW. 


Take a leg of veal about twelve pounds, an old 
u. cock ſkinned ; chop both to pieces, and put them into 
1, Na pot with eight or ten blades of mace, a ſpoonful of 
ics whole white pepper, three gallons of water, half 
ine I pound of bacon, two onions and fix cloves. Cover 

1 cloſe, and boil it ſoftly till the meat is good for no- 
thing, and the liquor is two thirds waſted, Then 
rain it; and next day put this liquor or ſoup into a 
ſauce- pan with a pound of rice, and let it ſtand over a 
ſlow fire till the rice-becomes very thick and dry, 'tak- 
ing care that it ſhall not burn. Turn it into a diſh. 
Garniſh with hard eggs cut in quarters: and ſerve it 
up with roaſt fowls in another diſh. | 


the 
fried 


nipe. 
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PRACTICAL DIRECTIONS 
| FOR MAKING 


PUDDINGS, DUMPLINGS, PIES, 
4 N TARTS, Ge. 


£ 


| Poppins of VARIOUS SORTS. 


pm 2 puddings obſerve the following rules. 

When the pudding is to be boiled, take eſpecial 
care that the cloth or bag, in which it is to be boiled, 
be perfectly clean. Then dip it in hot water, and 
flour it. very well. 

As to baked puddings, remember to butter the pan, 
or diſh, before the pudding is put into it, 

Tf the pudding be boiled in a diſh or bowl of any 
fort, butter the infide before the batter be put in. 

If it is to be a batter pudding, mix the flour well 
with a little milk, and then by degrees add the other 

ingredients; for by that means it will be free from 
Tn and become perfectly ſmooth. f 

A bread pudding muſt be tied looſe, A batter pudding 
muſt be tied very. cloſe. 

Take care that the water boils before the pudding 
is put in: and move it every now and then with a 
fork or ſtick, to prevent its ſticking to the pot. 


To make @ PLAIN BOILED PuppinG. 


Take a pint of new milk, mix with it fix eggs well 
beaten, two ſpoonfuls of . half a nutmeg grated, 
a little ſalt and ſugar. Put this mixture into a cloth 
or bag. Put it into boiling water : and half an hout 
will boil it. Serve it up with melted butter. 


A LIGHT 


— 


Take a pint of cream or new milk, from the cow ; 


D1RECT1ONS for mati PUDDINGs, Cc. thx 


A 116nuT PuppinG. 


in which boil a little nutmeg, cinnamon, and mace., 
Take out the ſpice, and beat up the yolks of eight 
eggs, and the whites of four, with a glaſs of ſweet 
mountain wine: to which add a little {alt and ſugar, 
and then mix them with the milk. Into which put a 
halfpenny roll, a ſpoonful of flour, and a little roſe- 
water: and having beat them well together, tie all up 
in a thick cloth, and boil it fer an hour, Melt butter, 
ſugar, and alittle white wine for fauce, and pour it 
over the pudding, when diſhed. 


A BarTTER PuDDING. 


Take a pint of milk, fix eggs beaten up, four ſpoon- 
fuls of flour, half a grated nutmeg, and a little ſalt, 
Mix all together, very well: and take care the pudding 
be not too thick. Tie it up in a cloth; and boil it 
three quarters of an hour. Serve it up as above. 


A Quarxing Puppins. - 

Take a penny white loaf grated, two ſpoonfuls of 
flour of rice, and ſeven eggs beaten up. Put them in 
a quart of cream or new milk, Seaſon with nutmeg 
grated and white-oſe water. Tie it up Boil it an 
hour, and then ſerve it up with plain butter melted, 
with ſugar and a little wine, | 


A fine BiskET PUDDING. 


Grate three penny Naples biſkets. Pour a pint-of 
cream or milk over. it hot. Cover it cloſe till it be 
cold, Then add a little grated nutmeg, the yolks of 
four eggs and two whites beaten, a little-orange-flower 
or roſe · water, two ounces of powdered ſugar, and half 
a ſpoonful of flour. Mix theſe well, and boil them in 
a china baſon, tied in a cloth, one hour. Turn it out 
of the baſon, and ſerve it up in a diſh with butter, 
wine, and ſugar melted and poured over it. 

K 2 Boi led 
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Boiled PLumB PuDpiNG. 


Shred u pound' of beef ſuct Very Ane, in which al 
three quarters of a pound of raiſins ſtoned, a little 
grated nutmeg, a large ſpoonful of ſugar, a little (alt, 
ſome white wine, four eggs beaten, three ſpoonfuls of 
cream, and five ſpoonfuls of flour. Mix them well, 
and boil them in a cloth three hours. Pour over this 
pudding melted butter, when diſhed, 

Or, | 
Shred a pound and a quarter of beef ſuet very fine, 
and ſkinned. To which add N ſpoonfuls of flour, 
four ſpoonfuls of white Liſbon ſugar, a grated nutmeg, 
a little ſalt, three quarters of a pound of ſtoned raiſins, 
eight D of eggs and four whites well beaten, two 
ſpoenfuls of Madeira wine or ſack, or orange-flower 
water, or roſe-water, and four ſpooafuls of good 
cream. Mix . theſe pretty ſtiff. Tie all cloſe in a 
cloth; and let it boil. four hours. Melted butter for 
ſauce. 

Or, 


Take a pound of ſuet cut in little pieces, not too 
Pry a pound of currants and a pound of raiſins ſtoned, 
eight eggs, half the whites, the crumb of a penny 
loaf grated fine, half a nutmeg grated, and a tea- 
ſpoonful of beaten ginger, a little ſalt, a pound of 
flour, a pint of milk; beat the eggs firſt, then half 
the milk, beat them ' together, and by degrees ſtir 
in- the 1 and bread together, then the ſuet, ſpice, 
and fruit, and as much milk as will mix it wen _ 
ther very thick, | Boll it five hours. | 


Or, | | 
Shred a pound of beef ſuet very ſmall, and ſtone a 
pound of raiſins of the ſun, To theſe mixed add two 
ſpoonfuls of flour, fix eggs beaten, a little ſugar, half 
a nutmeg” grated, and a little ſalt. Tie this mixture 
in a cloth, and boil it fix hours. Serve. it up with 
plains butter melted, 7 
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Dixxcrioxs for making Poppixcs, Cc. 19) 


The TUNBRIDGE PUDDING. 


Pick and dry a pint of great oatmeal. Bruiſe it, 
but not ſmall, in a mortar. Boil it a quarter of an 
hour in new milk. Then cover. it cloſe, and let it 
ſand till it be cold. To this, when cold, add eight 
eggs beaten and ſtrained, a penny loaf” grated, half a 
pound of beef ſuet ſhred ſmall, half a nutmeg grated, 


three ſpoonfuls of Madeira or ſack, a quarter of a 


pound or more of ſugar. Mix theſe well together. 
Tie it up in a cloth, and - boil it three hours. Serve 
it. up withia good deal of butter poured over it. 

4 # CusTard Puppinc. 

Take two ſpoonfuls of fine flour, half a grated nut- 
meg, a little ſalt and ſugar, fix eggs well beaten, and 
mix them all-in a pint of cream or new milk. Boil it 
in a cloth half an hour; and ſerve it up with plain 
butter melted, 


4 A TANSEY. 4; 


Cut off the outer cruſt of a ſtale penny loaf; ſlice it 
chin, and pour upon it as much hot cream as will wet 
it, ſix eggs well beaten, a little ſhred lemon peel, a 
little grated nutmeg and a little ſalt. Then green it 
thus : Take a handful or two of ſpinage, a handful of 
tanſey, and a handful of ſorrel, clean them, and beat 
them in a marble mortar. Then ftrain the juice 
through a linnen cloth into a baſon. Pour as much 
of this juice into your pudding as will green it. Then 
tie-it up-in a cloth and boil it for an hour and a quarter. 
Diſt it with candied orange peel laid upon it, and Se- 
ville orange cut in quarters round the diſh. 


A HunTixncG PuppinG. 


Mix a pound of beef ſuet ſhred fine with a pound 
of fine flour, three quarters of a pound of currants 
well cleaned, a quarter of a pound of raiſins ſtoned 
and ſhred, five eggs, a . grated lemon peel, two 


3 | ſpoonfuls 
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198 The PRACTICAL cook. 
ſpoonfuls of ſugar, and a little brandy. Mix them 


well together. Tie it up in a cloth, and boil it full 
two hours, Serve it up with white wine, and butter 


melted, | 
A boiled SutT PunppinG, 


Take a quays.of milk, a pound of ſuet ſhred ſmall, 
four eggs, two ſpoonfuls of grated ginger, or one of - 
beaten pepper, a tea ſpoonful of ſalt. - Mix the ſea- 
ſoning and ſuet firſt in one pint of the milk, and make 
a thick batter. with, flour. Then mix in the reſt of 
the milk with the ſeaſoning and ſuet, till it becomes a 
pretty thick batter. Boil it two hours. Serve it up 
with plain butter. 


A STEAK PooDrie;! 


Make a rich cruft of a quartern of flour * two 
pounds of ſuet fhred fine, mixed up with cold water; 
feaſoned with a little ſalt, and made i if. The ſteaks 
may be either beef or mutton ; well ſeaſoned with pep- 
r and ſalt. Roll the paſte out half an inch thick, 
Tor the ſteaks upon it, and roll them up in it. Then 
tie it in a cloth, and put it into boiling water“ A 
ſmall pudding will be enough in three r A vip 
one takes five hours bailing.. * I 
| VN. * eat well this way. 1 


278 1 of Carr's Foor Nn 


- Fae of calves-feet one pound minced. very fine, 
OP fat and the brown to be taken out, a pound and a 
half of ſuet, pick off all the ſkin, and ſhred it ſmall 
"fix e but half the whites, beat them well, the 
" cFun N a halfpenny roll grated, a pound of currant 
clean picked, and waſhed and rubbed in a cloth ; milk, 
as much as will moiſten it with the eggs, a handful of W 
flour, a little ſalt, nutmeg, and aku to ſeaſon it to 

taſte, Bolt it nine hours with your meat; wh WF 

it is done, lay it in your diſh, and pour melted butt 
wer it. 12 is * good with white wine ; ag ſugar in 
e butter 


1 ett 0 | = A bit 


quart of cream, a quarter of a 


\__ 


Dinzcrroxs for making Pupr ix, Cc. 299 
A boiled Por Aro PupbinG. 


Take a quart of potatoes, 'boil them ſoft; peel them 
and maſh them with the back of a ſpoon, and rub them 
through a ſieve, to have them fine and ſmooth ; take 
half a pound of freſh butter melted, half a pound of 
fine ſugar, ſo beat them well together till they are very 
ſmooth ; beat ſix eggs, whites and all, ſtir them in, 
and a glaſs of ſack or brandy. You may add half a 

und of currants, boil it half an hour, melt butter 
with a glaſs of white wine; ſweeten with ſugar, and 
pour over it. You may bake it in a diſh, with puff 
paſte all round the dith, _ at the bottom. 

Boil two pounds of potatoes, and beat them in a 
mortar fine,, beat in half a pound of melted butter, 
boil it half an hour. Pour melted butter over it, with 
a glaſs of White wine, or the juice of a Seville orange, 
and throw ſugar all over the pudding and dim. 


Mid Al Mon PUẽrd W-. 


Zeat a pound of ſweet almonds as ſmall as poſlible, 


with three ſpoonfuls of roſe-water, and a gill of ſack 
or white wine, 'and mix in half a pound of freſh but · 
ter melted, with five yolks of eggs and two whites, 2 
nd of ſugar, half a 
nutmeg grated, one ſpoonful of flour and three ſpoons 
fuls of crumbs of white bread 3 mix all well togechen, 
and boil it. It will take balf an hour boiling, 
A boiled Loar-PuppingG "| _. . 

Take a Dutch twopenay loaf. Pour upon It a pint 
and half of boiling milk, and cover it cloſe. When 
i has feaked up all the milk, tie it up in a doth; and 
boil it a quarter af an hour. Serve it up with-melted 


© + 


butter, and loaf ſugar grated all over it, Garnifh 


with Seville oranges cut in quarters. 

N. B. A French roll, and even an oat-cake does 

very well boiled in this manner, 1 
x K 4 
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200 ie PRACTICAL COOK. 
. A boiled Rice. Puppins. 


. Take a quarter of a pound of rice, and half a pound 


of raiſins ſtoned. Tie them in a cloth fo as to ęive 
the rice room to ſwell. Boil it two hours. And ſerve 
it up with. melted butter, ſugar, and grated nutmeg 
thrown over it. I 


i 3354. 46 4% . - 
Get a quarter of, a pound of rice, tie it in a cloth, 


but give room for ſwelling. Boil it an hour; then 


take it up; untie it, and with a ſpoon tir in a quarter 
of a pound of butter, grate ſome nutmeg, . and ſweeten 
to your taſte. Then tie it up cloſe and boil it another 
hour; then turn it into a diſh, and pour melted butter 
over Mt too inn on * | g «474 | 

A CALF's-Faort: Pupnpins., T 
Shred two calves- feet very fine; and mix them with 


a penny White loaf grated and ſcalded with a pint of 


cream. Add to it half à pound of: beef ſuet ſhred; 


eight eggs and a handful of currants, the marrow of 
two bones, and ſeaſon with ſugar, white wine and 
orange or roſe water. Put this mixture into acalf's 
cau}, waſhed over with the batter of eggs. Lap that 
up in a wet cloth, and tie it cloſe. Put it into boil: 
ing water, and let it-boil two hours. When enough 
turn it into a- diſh, and ſtick it with fliced almonds and 


citron. Make a ſauce of white wine, verjuice and 


drawn butter, and garniſh with grated ſugar. 


A Prune PuppiNG.. 


Take a quart of milk, beat fix eggs, half the whites, 
with half a pint of the milk and four ſpoonfuls of 
flour, a little ſalt and two ſpoonfuls of beaten ginger ; 
then by degrees mix in all the milk, and a pound of 
prunes. Tie it in a cloth; boil it an hour; melt but- 
ter and pour over it. Damſens eat well done this way. 


A 


** + Law 


\ 
„% ok, _A- wo, ws wa. 2% ea G9 eas 


nn aa %* nn 6 3 


1 = 1 2. ——ũ—ñẽ—— — — — 


WW TU TCTY<% ma” 


my „ „ 9 ww we 


\ 


Dixgerioxs for making PuDDINGs, &c. 201 


An AvePLE PUDDING. + ** 


Make a good puff-paſte, roll it out half an inch 


thick, pare the apples, and core them, enough to fill 


the cruſt, and cloſe it up. Tie it in a eloth and boil 


it. If a ſmall pudding two hours; if a' large one 
three or four hours. When it is enough turn it into a 
diſu; cut a piece of the cruſt out of the top, butter 
and ſugar it to the palate; lay on the cruſt again, and 
ſend it to table hot. 


= 


NMB. A pear pudding, and a damſon pudding, or any 


ſort of plumbs, apricots, . cherries, or | mulberries, are 
made the ſame way. — 8 

SutET DUMPLINGS. 
Take a pint of milk, four eggs, a pound of ſuet; 
2 pound of currants, two tea ſpoonfuls of falt, three 


of ginger, with half the milk, and make a thick bat- 


ter with flour, to which add the eggs, ſalt, ginger, 
and the reſt of the milk by degrees, with. the ſuet and 


currants, and as much flour as ſhall make it like a 
W lizht paſte, When the water boils, make the paſte 


up in rolls as big as a large turkey's egg, with a little 
flour, Then flat them, and throw them into boiling 
Water. Move them ſoftly in the pan, to prevent their 
ſticking together. And if the water keeps boiling, 
half an hour will boil them. | | 


A YtasT DUMPLING, _ 

Make a light dough, as for bread, * with flour, wa- 
ter, ſalt and yeaſt. Cover it with a cloth, and ſet it 
before the fire for half an hour, In the mean time 
prepare a pan of boiling water on the fire, And when 
it boils, take the dough, and make it into round balls, 
4 big as duck eggs: flat them with your hand, and 
put them into the boiling water. A few minutes (8 or 


10) will boil them. But take care to keep them from 
the bottom of the pan; for they will be heavy: and 


keep the water boiling all the time. When enough, 


K 5 lay 
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lay them in a diſh, and either eat them with melted 


butter; or cut them opens and put a ſlice or two of 
butter berween the parts. 


4A NoreoLk DumMPLING. 


Make a batter, as for pancakes, with a pint of milk, 
— a little ſalt, and as much flour as is needful, 
this batter, in pieces, into a pan of boiling wa- 
And if the water boils faſt, they will be enough 
in * minutes. Throw them into a ſieve or cullen- 
der to drain. Then lay them in a diſh. Stir a flice 
of freſh butter into 2 and eat them hot. 


A HARD DumeLiNnG. 


Mix flour and * and a little ſalt, like 255 
Roll it into balls, as big as a turkey's egg. Have a 
pan of boiling water ready. Throw the balls of paſte 
into the water, having fil rolled them in flour. They. 
eat beſt boiled in a beef-pot : : and a few currants added 


makes a pretty change. Eat them with butter, as 
abore. | 


ArPLE DumPLINGs. 


. codlings, as intend to 
make dumplings. Make, a little cold — paſte. 
Roll it to the thickneſs of one's finger; and lap it 
round every apple ſingly, and if they be boiled ſing 
in pieces of cloth, ſo much the better. Put them into 


boiling water, and they will be enough in balf an 


hour. Serve them up with melted butter and white 
wine. 3 ; and garniſh. with grated ſugar about the diſh. 


os plain BAKED PUDDING, 


"Boil a quart of wille; then ftir in flour till thick. 
Add half a pound of butter, ſix ounces of ſugar, 3 
nutmeg grated, a little ſalt, ten eggs, but not all the 
whites. Mix them well. Put it into a diſh buttered, 
and it wil Nn nN ne an hour. 


"of preaD 
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A BREAD PuppiNG baked. t 


Take a pint of cream and a quarter of. a pound of 
butter, ſet it on the fire, and keep it ſtirring. When 
the butter ſhall be melted, put in as much grated ſtale 
bread, as will make it pretty light, a nutmeg, a ſuffi - 
cient 2 of ſugar, three or four e ihe and a liuhe 


ſalt. together. Butter a 0 Put. it in 
and bake it half an pe. | 
A BREAD N 2 la 


Melt a quarter of a pound of butter in A pint of 
new milk or cream, keep it ſtirring on the fire; and 
when melted put in as much grated- white bread, as 
will make it pretty light, a grated nutmeg, à ſpoonful 
of white roſe water, three or four eggs, a little fake; 
and as much ſugar as you pleaſe. Mix them well to- 
gether : and bake this pudding in a diſh half a 


A MilLzT Pupping, _. 


Take half a pound of millet and boil it over-ni ght 
in two quarts of milk. In the morning put ſix ounces 
of ſugar, ſix of melted butter, ſeven eggs, half a nut- 
meg, a pint of cream, and ſweeten it to taſte. Add 
ten eggs, and half the whites, Bake it. dl bh 


4 Marxow PUDDING. 


Boil a quart of cream; Take it off the fire voifitg: 5 
h 
Is 


and flice into it a penny white loaf. Add to it ei 
ounces of blanched almonds beaten'fine, two ſpoon 
of white roſe-water, the yolks of ſix eggs, a glafs'sf 
ſack, a little ſalt, fix ounces of candied lemon and ci- 
tron fliced thin, and a pound of beef marrow ſliced 
thin, and half a pound of currants. Mix all to 2 
and put it into a diſh rubbed with butter. f'an 
hour will bake it; and when i * on fine 
ſugar, and ſerye it up hot. <a 
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204 Te PRACTICAL COOK. 
three pints of new milk upon the fire and boil it well, 
and when it grows almoſt cold, put to it eight eggs 
well beaten, and half a pound of ſuet or butter, half 
à pound of ſugar, - and a ſufficient quantity of cinna- 
mon, nutmeg and mace. Half an hour will bake it. 
You may add a few currants and candied lemon and 
citronapeel, or other ſweetmeats: and lay a puff. youu 
fit alk over the ſides and rim of the diſh. 


4 fine BREAPD Pupp ix. 


Boil three pints of milk with a piece of lemon veel. 
Take out the lemon- peel and put into the milk, off 
the fire, a ſmall nutmeg grated, a quarter of a pound 
of ſugar, and three quarters of a pound of butter. 
When the butter is melted, pour it into a pan over 
twelve ounces of grated bread. Cover it up, and, 
when cold, put to it ten eggs well beaten. Stir it 
well together. Pour it into a diſh buttered, juſt be- 
fore it goes to the oven. And three, quarters of an 
hour will bake N | 


20111 An ALmonn, Puppino, 


— Pound Half a pound of blanched almonds in a mor- 
tar ; add a quarter of a pound of piſtacho nuts, four 
grated biſkets,. three quarters of a pound of butter, a 

little ſalt, white 12 and N water. Then throw 
upon it. a quart of cream and eight 8, ſpice and 
fag wh Bell this pudding. Then peſt led a diſh 
covered with e and ſet. i It in an oven till the 


Ws. * baked i 10 35 
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OT ke ſtale bread ; pour over it ſome hot wa- 
ter, till it is well ſoaked; then preſs out the water, 
and waſh the bread ; add ſome powdered ginger, nut- 
meg grated; and à little falt ; ſome roſe water or ſack, 
fome iſbon ſugar, and ſome currants ; mix theſe welt 
3 and lay it in a pan well buttered on the ſides; 


and when: it is "well Hatted tted with a ſpoon, lay ſome 
FARE _ pieces 


- 44 
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pieces of butter on the top ; bake it in a gentle oven, 


and ſerve it hot. You may turn it out of the pan 
when it is cold, and it will eat like a fine cheeſecake. | 


An OATMEAL PUDDING, 


Take three-quarts of thick cream, three quarters of 
a pound of beef ſuet ſhred very fine, a pound of but- 
ter, and half a pound of ſugar, a grated nutmeg, and 
a little ſalt 3 thicken them all with a pint of fine oat- 
meal. Stir at: together and cover it in a pan till it be 
almoſt cold. Then add the yolks of ten eggs. Cover 
the diſh with a puff-paſte, and lumps of marrow in it. 
Then pour upon it the mixture thus prepared ; and 
ſet it two hours in the oven, 
| 27 


| n OAT PuDpnIx o os fore 
Take two pounds of oats ſkinned or hulled, and of 
new milk enough to drown it, eight ounces of raiſins 
of the ſun ſtoned, an equal quantity of currants neatl 
picked, a pound of ſweet ſuet finely ſhred, fix new 
laid eggs well beat: ſeaſon with nutmeg, and beaten 
ginger and ſalt; mix it all well together, it will make 
a better pudding than rice. | Br | 
uwe Pupbmc. n 4 
N Take two pounds of white potatoes, boil them ſoft, 
peel and beat them in a mortar, or ſtrain them through 
a ſieve till they are quite fine; then mix in half a 
pound of freſh butter melted, then beat up the yolks 
of eight eggs and three whites, ſtir them in, and half 
a pound of white ſugar: finely-pounded, half a pint of 
ack, ſtir it well together, grate in half a large nut- 
meg, and ſtir in half a pint of cream, make a puff- 
paſte, and lay all over the diſh and round. the edges f 
pour in the pudding, and bake it of a fine light brown. 
For change, put in half a pound of currants ; or 
you may ſtrew over the top half an ounce of citro 
and orange - peel cut thin, before you put it into the 
oven, | It Ad + £4 11 1204 * b 3b 
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; An ORANGE PuppinG, 

Take the yolks of ſixteen eggs, beat them well, 
with half a pound of melted butter, grate in the rind 
of two fine Seville oranges, beat in half a pound of 
fine ſugar, two ſpoonfuls of orange-flower-water, two 
of roſe-water, a gill of ſack, half a pint of cream, 
two: Naples biſkets, or the crumb of a halfpenny roll 
ſoaked in the cream, and mix all well together. Make 
a thin puft-paſte, and lay all over the diſh and round 
the rim, pour in the pudding and bake it. It will take 
about as long baking as a cuſtard. e 


A Carrot PuppinG? 


You muſt take a raw carrot, ſcrape it very clean 
and grate it : take half a pound of the grated carrot, 
and a pound of grated bread, beat up eight eggs, leave 
out half the whites, and mix the eggs with half a pint 
of cream: then ſtir in the bread and carrot, half a 
pound of frefh butter-melted, half a pint of fack, and 
three ſpoonfuls of orange-flower-water, a nutmeg 
- Sweeten to your palate, Mix all well 
ther, and if it is not thin enough, ſtir in a little new 
milk or cream. Let it be of a moderate thickneſ; 
lay a puff-paſte all over the diſh, and pour in the in- 
gredients. Bake it; which will take an hour. It 
may alfo be boiled. If fo, ſerve it up with melted but- 
ter, and put in white wine and ſugar. 

A qQuixce,' APRICOT, or white PEAR-PLUMB 
ps : - PIs PuppinG., | | 
Scald your quinces very tender, pare them very thin 
ſcrape off the foft ; mix it with fagar very ſweet, put 
in a little ginger and a little cinnamon. To a pint of 
cream you muſt put three or four yolks of eggs, and 

ir it into your quinces till they are of a good thick- 
neſs. It muſt be pretty thick. So you do apri> 
cots or white peur - pfumbs, but never pare them. Hut- 
ter your diſh, pour it in and bake it. pA 
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An ITALIAN PUDDING. 4 


Lay puff-paſte at the bottom and round the edges of 
the diſh. Upon which pour a mixture of a pint of 
cream, French rolls, enough to thicken it, ten eggs 
beaten very fine, a nutmeg grated, twelve pippins 
lliced, ſome orange-peel and ſugar, and half a pint of 
red wine, Half an hour will bake it. 25 


An AePLE PUDDING. 

Boil twelve pippins or large apples, after they have 
been well pared and cored, in four or five ſpoonfuls 
of water, till they become ſoft and thick. Then beat 
them well, ſtir in a quarter of a pound of butter, a 
pound of loaf ſugar, the juice of three lemons, the 
peel of two lemons cut thin and beat in a mortar, 
the yolks of eight eggs beat. Mix all well together. 
Bake it in a flack oven. Vou may cover the diſh with 
puff- paſte. And when near done throw a little fine 
ſugar over the pudding. "tx band 


Another APPLE PUDDING. 


Scald three or four codlins and bruiſe them through 
a ſteve. Add a quarter of a pound of biſket, a little 
nutmeg, a pint of cream, ten eggs, but only half of 
the whites, Sweeten to taſte, and bake it. | 


A Cnesnvur PuppinG., 


Boil eighteen cheſnuts about a quarter of an hour, 
Then blanch and peel them, and beat them in a mar- 
ble mortar with a little orange-flower or white-roſe- 
water, and ſweet mountain wine, till they become a 
fine thin paſte. To which add twelve eggs with ſix 
whites only, half a "grated nutmeg and a little falt ; 
mix them well with three pints of cream or newmilk, 
half a pound of melted butter, and as much fine ſugar 
a will ſweeten' it to the palate, Lay a puff- paſte all 
rer the diflt, Four in the mixture, and bake it. 
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A SWEETMEAT PUDDING. 
Cover the pudding diſh with putt-paſte, Lay all 
over the Ce of the diſh the quantity of candied 
orange peel, lemon-peel and citron- peel, one ounce 
each, ſliced. very thin. Upon which pour a mixture 


of eight eggs with two whites only, about half a pound 
of ſugar and as much melted butter, beat well toge- 


ther ; when the oven is ready, The oven muſt not 
be too hot : and it will not take quite an hour to 


Dake 1 it. 
A FINE PLAIN 8 


Boil fix laurel leaves in a quart of milk. Take out 
the leaves, and ftir in as much flour as will make it a 
retty thick haſty pudding. Take it off and ſtir in 
half a pound of butter, then a quarter of a pound of 
ſugar, a ſmall- nutmeg grated,” and twelve yolks and 


fix whites of eggs well beaten. When well mixed 


all together, pour it into the diſh ; and it will be 
baked in a little more than half an hour. | 


A wHITE PUDDING. ' 


Grate a fine white loaf, ſprinkle a little flour on it, and 


heat a ſmall quantity of mace and nutmeg ; ſteep theſe 
in as much milk as they will thicken like pap ; then 
to every quart of this put a. quarter. of a pound of 
currants, and four ounces of almonds, chopped mar- 
row and ſugar ; mix them well together, and put them 
into fine thin guts, well cleaned, and rinſed in warm 
water; tie them up at what convenient length you 
pleaſe ; and when you have boiled them, Keep them 
45 in boxes. 8 
BL Ack PuppiNGs. 


Take 2 quart of ſheep's blood, a quart of cream, 
ten eggs, whites and yolks, beaten, well together; tis 
them very well, and thicken it with grated, bread, and 
oatmeal finely beaten, of each. a little quantity, beef 
ſuet finel faced, and marrow in little lumps ; ſeaſon 
i with a laue nutmeg, cloves and mace, mingled = 
f t; 
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alt, a little ſweet marjoram, lemon, thyme, and pen- 
ny-royal, ſhred very well together, and mingled with 
the other things; when all is well mixed, fill the 
guts, being well TTL TE boil them carefully. 

3 | Fy 

Boil gruts in water, half an hour; drain them and 
keep them for uſe. Then ſave two quarts of hog's 
t blood, keeping it ſtirring till quite cold. In which 
o as the gruts, by ſtirring them well together. Seaſon 
| with ſalt, cloves, mace and nutmeg, an equal quantity 

of each, -Dry the ſpice, and beat and mix all well to- 

gether, To which add as much winter ſavoury, ſweet 
marjoram and thyme, as ſhall juſt give the pudding a 
favour. Next day take the leaf of the hog and cut 
into dice; ſcrape-and waſh the guts very clean, then 
tie one end, and begin to fill them; mix in the fat as | 
you: fill them, be ſure put in a good deal of fat, fill = 
the ſkins three parts full, tie the other end, and make 1 
your puddings © what length "you pleaſe; prick them 
© with a pin, and put them inte a pan of boiling water, 

Boil them very ſoftly an hour; then take them out, 
and lay them on clean ſtraw to dran. 

Some mate a pudding with the blood of a gooſe, 
thus: Chop off the head, and ſave the blood; ſtir it 
till it is cold, then mix it with gruts, ſpice,” ſalt, and 
ſweet herbs, according to their fancy, and ſome beef 
ſuet chopped. "Fake: the ſkin off the neck, then pull 
out the wind- pipe and fat, fill the ſkin, tie it at both 
ends, and if you make a pie of the giblets, lay the 
pudding in the middle. : nels: 
| To make COMMON SAUSAGES *' + 1 
* Take three pounds of nice pork, fat and lean toge- 1 
m, der, without ſkin or griſtles, chop it as fine as" poſ- _ 
flis üble; ſeaſon it with a tea ſpoonful of beaten pepper, 
and and two of ſalt, and about three tea-ſpoonfuls of ſage 
xeef red very fine: mix all well together; have the guts 
fon Ney nicely cleanſed, and fill them with this mixture, 


. bf 
vi I beef makes very good ſauſages. | i » 
| 10 i "it ' 
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To make BOLOGNIA SAUSAGES. 


Take a pound of bacon, fat and lean together, 2 
pound of beef, a pound of veal, a pound of pork, x 
pound of beef ſuet, cut them ſmall and chop them 
fine, take a ſmall handful of ſage, pick off the leaves, 
chop it fine, with a few ſweet-herbs ; ſeafon pretty 
high with pepper and ſalt. You muſt have a large 

ut, and fill it; then ſet on a ſaucepan of water, when 
t boils put it in, and prick the gut for fear of bur. 
ing. Boil it ſoftly an hour, then lay it on clean ſtray 
to dry. | 
1 . HamBURGH SAUSAGES. 0 
Mince a pound of lean of beef, and half a pound 
of beef ſuet very ſmall: to which add three quarters 
of a pound of beef ſuet cut in large pieces. - Seaſon 
theſe with a ſufficient quantity of black pepper, nut- 
meg and cloves, a good quantity of garlick ſhred 
ſmall, a little white wine vinegar; bay falt and com- 
mon. ſalt, à glaſs of red wine and a glaſs of rum; 
When theſe ingredients have been well mixed tc 
ther, ſtuff with it the largeſt gut you can get; 
it very light; and bang it up a chimney, ' and'ſmoak it 
with ſaw-duft for a week or ten days. Then hang the 
fauſages in the air to dry, and they will keep a year. 
VN. B. They are very good boiled in peas-porridge, 
and roaſted with toaſted bread under them: or in in 
de SPANISH SAUSAGE. 
Half boil a gammon of bacon, or a piece of lem 
ham, and mince it with an equal quantity of bacon 
lard. Seaſon with garlick that has been boiled, age, 
thyme, and pepper, nutmeg and falt; add to it tit 
ap of eggs, and mince all of the ingredients ve!) 
ne: then mix them together with as much wine © 
hall make it a pretty thick body; and fill them in 
uts, as big as four ordinary ſauſages, Hang them? 

w days in a chimney : and eat them with oil _—_ 

| ne 
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negar cold: or boil them as ſeaſoning for peas- 
porridge. S 
The GERMAN SAUSAGE, . 

Mince very ſmall a pound of ſuet, half a lamb's 
lights, a handful of parſley, a little thyme, ſweet mar- 
joram, and onion, and the crumb of a twopenny loaf; 
mix and ſeaſon with ſalt and black pepper. Stuff this 
mixture into ſheeps guts. They eat very well fried; 
but they are only for immediate uſe. 1 


A Jaw's Puppi xc. 


Beil a calf”s lights, chop them fine ; and having 


ſteeped the crumb of a twopenny loaf in the liquor, 
in which the lights were boiled, mix them well toge- 
ther in a pan. Then add half a pound of kidney fat 
that has been roaſted; or of ſuet, or melted butter: 
fry four -or-five 6nions ſoftly in dripping. Do not wed 
them brown. Shred a very little winter ſavoury, 
thyme and lemon-peel. Seaſon with all-ſpice, pepper 
and falt. Break in two eggs, and mix all together 
very well; and ſtuff this mixture into clean ſheep's 
guts, and fry them in dripping. Some add a handful 
of boiled parfley well ch , and mix no other fat, 


but what the onions are fried in. And it is a very 
A 


: 


cheap 


\ NB. Any lights will do. | | ' 


Chop very fine the heart, lights and chitterlings of a 
calf with a pound of ſuet. Seafon with pepper and 
fat, Then mix in a pound of oatmeal : roll it up 
and put it into a calf's bag, and boil it, An hour 
and a half will do it. | 

They who want to enrich this pudding, add as many 
raiſins toned and chopped, and currants as there is 
minced meat, a pint of thick cream, or ſweet wine; 
and a proportion of all-ſpice, nutmeg and beaten mace. 
With which improvement the haggals will require two 


| N. B. It 


hours to boil it. 
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N. B. It is always ſerved up to table in the bag it is 
boiled in; „ 41 Wy 
ALMOND ,HOG's PUDDING, 

Blanch and beat very fine, with roſe-water, a pound 
'and half of almonds, To which add two pounds of 
beef ſuet, or marrow ſhred very ſmall, one pound of 
grated bread, a pound and quarter of fine ſugar, a lit- 
tle ſalt, half an. ounce of mace; notes ae cinnamon 
together, twelve yolks of eggs, four whites, a pint of 
ſack, a pint and half of thick cream, and ſome roſe or 
orange-flower-water,.: Boil the cream, and colour it 
with a little ſaffron tied up in a linnen rag. Firſt 
beat up the eggs very well. Then ſtir in the almonds; 
after that, the ſpice, ſalt and ſuet. And having mixed 
alt the ingredients very well, fill the guts about half 
full, putting ſome bits of citron in with the mixture 
in different parts. Tie them up, and boil them a 

quarter of an hour. Te 


Of PIES and PASTEEBS, G. 
© 'Ingrnyctions for making PASTE. 
IT tho paſte be for great pier, and to be 4 2 


 eruft > Fake a:peck: of flour and fix pounds of gut- 
ter; or in that proportion. Bbil the butter in 4 gal. 


lon of water in a ſtewepan; and ſkim it off into the 


flour, with as little water as poſſible. Work it well 
up into a paſte, Then pull it into pieces till it grows 
cold: and. you may make it up then into any form. 
For it will be fit for the walls of a gooſe pie. 
Dy, . 1 
Take a peck of flour; to which add the yolks of 
four eggs: boil half a pound of tried ſuet and a pound 
and half of butter; with which ſkimmed off, and a 
little of the liquor, work up the flour; and it wil 
make a light good cruſt for great pres, 9 
- F on, 


'-- "Of Pixs and PasTIES. Arz. 
( Or, ; | 

Vou may make a cold cru/? thus: Take three pounds 
of flour; break in two eggs: rub in a pound and 
half of butter; and make it up with cold water. 
f FOE * Or, | at 
Vo may make a very fine cruſt with dripping : 
Take one pound and a half of beef dripping : boil it- 
f Win water: ſtrain it: then let it ſtand to be cold. 
tr WE Take off the hard fat: [ſcrape it, and boil it thus four 
it Wor five times. Then work it well up into three pounds 
| Hof four, as fine as poſſible, and make it up into paſte, 
Vith cold water. 5 
d W If you would make puff paſte, which is moſt in uſe 
If or all ſorts of pies, Take a quarter of a peck of fine 
flour: rub into it very well half a pound of butter, 
and a little ſalt, Make this up into a light paſte with 7% 
juſt as much cold water as ſhall work it well up. Then by, 
roll it out flat into a ſquare ſheet ; ang ſtick pieces of q 
butter all over; then ftrew it with flour, and roll it 
up again like a roller. Roll it out a ſecond time, and 
ſo do for nine or ten times, till there be a pound and 
a half of butter rolled in; and it will be fit for uſe, 


1 If the paſte be intended for tarts, Take a pound 

's ff flour, three quarters of a pound. of butter, three 

. pes, and as much cream as will make it into a ſtiff 

. alte. Mix them well together: and beat them well | kid 
ww vith a rolling; pin. Or, Take half a pound of flour, 1 
ww lalf a pound of butter, and half a pound of fine ſugar, | 


dix them well together, beat this mixture well with oY 
olling- pin; make that into a paſte with cold milk and | 9 
ne ſpoonful of brandy. Mould it, and then roll it bo 
ut very thin, | a 


m. 


VB. It muſt be baked in a low oven. ._ 1 
pund If the cruſt be for .cu/tards, Take half a pound of bo 
10 0 wer, fix ounces of butter, the yolks of two eggs, i 


ree ſpoonfuls of cream. Mix theſe well, and let 
em ſtand a quarter of an hour. Then work it up 
down, and roll it very thin.— Or, make the flour 


into 


On, 


with a little cold water, to keep it from cracking... I 
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into a ſtiff paſte with boiling water: and ſprinkle it 


Or, Boil ſome fair water, put to it ſome fine flour, 
and work it up to a ſtiff paſte. Add to it a little fine 
ſugar, and it will be alſo fit to cut in croſs cuts, and t 
for garniſhing that which is to be ſtuck upright, f 
For patty-pans, there is a mixture called pafte ral, Ml 
which you make thus: Lay down a pound of flour: i. 


work it up with half a pound of butter, two. ounces M 


of ſugar, and four eggs. | 

If you make paſte for a veniſon paſty, Take four My 
pounds of butter to half a peck of flour: rub the but- Nee 
ter, in pretty large bits, into the flour by degrees, MW 
Then make it into paſte, and beat it with a rolling Wt 
pin for an hour before it be ufed, — Some mix three or 
four eggs in the flour. —Or, Lay down a peck of flour 
work it with ſix pounds of butter and four eggs; and 
make it into ſtiff paſte with cold water, | 

There is a very ort and good paſte made thus. 
Take a quartern of flour, rub into it, in very ſmall 
pieces, one pound of butter: add to this fix ſpoonkuls 
of water, and no more. RE 


AI BEEF PASTY, 


Cut out the bones of a ſmall rump, or middle of a 
ſurloin of beef, and then beat the fleſh well with a l 
rolling- pin. Rub this meat with ſugar ; in the pro- 
rtion of four'ounces of ſugar to ten pounds of bel. 
it lie in the ſugar 24 Hours. Then wipe off ths 
fugar very clean, and waſh the dregs away with a glais 
of red wine. After which' ſeaſon the beef with pep 
per, nutmeg, falt, arid juſt a reliſh of Cayan, if to he 
had. Lay the beef thus ſeaſoned in the cruſt, made 
as for a veniſon'paſty. Cover it well with butter j 
proportion of two pounds to ten pounds of beef). l 
on the lid cruſt, and bake it «. much as veniſon : 76 
and if the bones be ſet at the ſame time in the oi 
with as tuch water as will juſt cover them; die 


/ 
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gill produce a good deal of gravy, to put into the 
paſty, if wanted, when drawn. "ries at MN 
" A BEEF-sTEAK Pte. 
ne MW Take as many fteaks as required, of the rump, or 
nd Wl thick flank, ſeaſon them well with pepper, ſalt and a 
little Cayan, agreeable to the palate. Make a good 
al, cruſt. Lay in the ſteaks. Fill the diſh, - Then pour 
r: Win as much ſoft water as will half fill the 'diſh, Put 
ces Wl on the cruſt, and bake it thoroughly. | | 
N. B. The middle of a buttock of beef, that has been 
our I vell corned, boiled and underdone, makes a moſt ex- 
ut- cellent pie, cut into fteaks. But the irt of beef 
ces. Wl ſeaſoned as above, yields more gravy, and is preferable 
ling to any other part of the ox for this uſe, | 


A NEAT's-TONGUE PIE, 


and Half boil a tongue: blanch and flice it. Seaſon _ 
vith pepper, ſalt and long pepper. Lay the ſlices of 
tongue upon à layer of lean beef and a little fat bacon, 
ſliced lemon, upon them lay ſome forced-meat balls 
and butter, and then cloſe it up with paſte. While it 
s baking toſs up veal ſweetbreads, ox palates and cox- 
Weombs, and when the pie is enough pour this ragoo 


into the pie. 
An Ox-cukkEK Pre, 

Bone, cleanſe and ſeaſon an ox cheek, as for baking. 
det it alſo a whole night in the oven, - Provide a fine- 
puff paſte cruſt for a diſh, thick for the ſides and top. 
Let the diſh be deep fo as to contain mach gravy. 
Lover the diſh with cruſt. Then cut all the fleſh from 
the bones, kernels and fat of the head and palate. 
ut them into little pieces, as for a haſh. Lay in the 
teat, and throw over it an ounce of truffles and mo- 


ter fürs, the yolks of fix hard eggs, and a gill of muſh- 
4 doms; a good many forced-meat balls, and a few 
u: richoke bottoms, if to be had. Seaſon the pie (if. 


e oven! enough before) with pepper and ſalt ; and fill it 
\ ; de ich the liquor or gravy the ox-cheek was baked in. 
nl Then 


Da, TE at TRE Iny r 
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Then put on the paſte-lid and bake it. And when the 
cruſt is done the meat will be enough. | 


A'MurTron Pik. 


Strip off the ſkin, and take off the fat of the inſide 
of a lain of mutton. Cut it into ſteaks, ſeaſon well 
with pepper and ſalt: lay the meat in the cruſt. Fill 
the diſh with ſteaks, Pour in as much water as will 
almoſt fill the diſh. Then cover it with cruſt and 


bake it well. 
BE. Or, 


- Take a large fat /oin of mutton, and after it has hung 
four or five days, bone it, leaving the meat as whole 
as poſſible. Lay the meat four and twenty hours in 
half a pint of red wine, and half a pint of rape vine- 
gar. And when taken out of the pickle, ſeaſon and 


diſh it as for a paſty, and boil the bones for gravy to 


Al it when taken out of the oven. 

LT U Or, 

. Seaſon the mutton chops, as above, fill the diſh or 
pie, lay on butter and cover it with paſte. When 


baked, cut up the lid, and throw into it a handful of 


chopped capers, cucumbers and oyſters toſſed up in 
gravy, with an anchovy and drawn butter. 


A MuTToN $sQuas Pit. 


Cover a diſh all over with good cruſt, cover the 
bottom with a layer of ſliced pippins. Strew fine ſu— 
gar over them. Then lay mutton ſteaks cut off the 
loin, well ſeaſoned with pepper and ſalt. Then ano- 
ther layer of pippins ; upon the pippins a layer of 
onions. well fliced : then a layer of mutton : then 
pippins and onions, as before. Pour in a pint of v. 


ter, and cover with paſte, and bake it. 


- ILSS OE Vaas Pi, = 
Cut a fillet of veal into three or four rounds, Se- 
ſon each round with ſavoury ſpices, ſhred ſage, and 
(ſweet herbs, and ſalt. And prepare a cruſt high a 
| | 85 9 round: 
FE 
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round : at the bottom of which lay ices of bacon: 


and between each round of veal lay a piece of butter: 
and cover the pie with paſte. When baked, and half 
cold, fill this pie, with clarified butter. 


4 very fine fveet Lanes er 9 8 


| Seaſon the lamb with ſalt, pepper, cloves, mace; 
and nutmeg, all beat ſine, to the palate. Cut the lamb 
or veal into little pieces; make a good puff: paſte cruſt ; 


lay i it into the diſh, then lay in the meat; ftrew on ic. 


ſome ſtoned raiſins and — . clean . * and 
ſome ſugar ; then lay on. it ſome ſorce - meat balls made 
ſweet, and in the ſummer ſome artichoke-bottoms 
boiled, and ſcalded grapes in the winter; boil Spaniſh 
potatoes cut in pieces, candied citron, , candied orange, 
and lemon-peel, and three or four blades of mace ; 
put butter on the top, cloſe up the pie, and bake it. 
Have ready againſt it comes out of the oven, a caudle 
made thus: Lake a pint of white wine, and mix in 
the yolks of three eggs, ſtir it well together over the 


fire, one way all the time till it is thick: then take it 


off, ſtir in ſugar enough to ſweeten it, and ſqueeze in 


the | juice of a, lemon ; pour it hot into the pie, and 


cloſe it up again, Send it hot to table. 


A pretty feveet LAMB or Veal. Pre. 


Firſt make a good cruſt, butter the diſh, and lay in 
the bottom and ſide-cruſt: Then cut the meat into 
ſmall pieces ; ſeaſon with a very little ſalt, ſome mace 
and nutmeg, beat fine, and ſtrewed over; then lay a 
layer of meat, and ſtrew, according to faney, ſome 
currants clean waſhed and picked, and a few raiſins 


put a little butter at the top, and a little water, juſt 
enough to bake it and no more, Have ready againſt 
it comes out of the oven, a white wine Okla (as 

. r and ſend it to * hot. 
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1 Javeury, VIII. Pik. ä e Fd 
7 Take a breaſt of veal; cut it into pieces; ſeaſon | it 
with pepper and ſalt, lay it all into the cruſt.; boil (ix 
or eight eggs hard ; take only the yolks ; put 4. 
into the pie here and there, fill the diſh almoſt = of 
wok Put ou the lid, and bake it well. 


A VAI Pig. i 


Make the cruſt ready, then take the thin eee of 
the beſt en © of à leg of veal,” as many as you think 
will All the pie; hack them with the back of a knife, 
and ſeaſon them with ſalt, pepper, cloves, and mace ; 
Kal over "the collops with a bunch of feathers dipped 

and have in readineſs a good handful of ſweet- 
in eh fhred ſmall. T he herbs muſt be thyme, parſley, 
| 15 ſpinach ; the yolks of eight hard eggs minced, 
200 A fe oyſte parbbiled- and chopped, ſome beef 
ſuct ſhted Wy by 3 mix theſe together, and ftrew 
them over the callops ; ; then ſprinkle a little orange- 
flour water oper them; roll the collops up very cloſe, 
and lay them in the pie, ſtrewing the ſeaſoning over 
what is%ft; put butter | on the top, and cloſe the pie. 
Wen it comes cut of the oven, have ready ſowe 
gravy hot, and pour into the pie. - | 


Another favoury Laws or VE ar Pix. 


Make a good pufF-paſte cruſt ; cut the meat into 
pieces ſeaſon it'to your palate \ with pepper, ſalt, mace, 
cloves, and nutmeg finely beat; lay it into the cruſt 
with a few lamb-ſtones and ſweetbreads, ſeaſoned a 
yon. meat; alſo forthe 'oyſters and force meat balls, 

ard. yolks of eggs, and the tops of aſpuragus tuo 
inches long, firſt boiled green; put butter all aver the 


L& 4 
> 4 » tt 44 


pep ut gn the lid and ſet it in a quick oven an hour 


rs hal and then have ready the made thus: 
Fake {Pint of pete the —— . — 
wine, and à little gr 


wich the yolks of — or 2 — — —— tops t 
ring 
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ſtirring one way all the time. When it boils, pour it 
into the pie; put on the lid again, and ſend. it hot tao 
table. Vou muſt _—_— pes SY to tha: nen 


. Jem £01) n 


_ Cary? HEAD Pre. 9 


Almoſt boil a calf *s-head, ' Take out vl bones. 
Cut the meat in thin flices. Seaſon it with' pepper, 


nutmeg, mace and falt. Add to this a few ſhivered 


palates, coxcombs, oyſters, muſhrooms and balls. 


Lay on butter, and cloſe the pir with a lear made of 
red wine, gravy, oyſter liquor, anchovies, ſweet- 
herbs and onions, a and thickeued 00 flour 
and butter. | | 


Another Cars's-HEAD Pre, © 


Cleanſe the head well, and boil it till it A: tender, 
Then ſtrip off the fleſh. from the bone, as whole as 
poſlible, Take out the eyes, pa Mice. the tongue, 
Cover the diſh, with —— Lay in. the meat, 
throw the tongue over it; and lay the eyes, cut in 


two, at each corner. Seaſon it with very little pepper 


and ſalt. Pour in half a pint ef the liquor it was 
boiled in. Cover all witk a thin cruſt, and bake it 5 
hour in a quick oven. 

In the mean time boil the bones of the head in 605 
quarts of water, with two or three blades of mace, 
half a quarter of an ounce of whole pepper, a large 
onion, and a bundle of ſweet-herbs, down to about a 
pint. Then ftrain off the liquor, and add to it two 
ſpoonfuls of catchup, three of red wine; a piece of 
butter as big as a walnut, rolled in flour ; half an 
ounce of truffles and morels. Seaſon with ſalt, Boil 
it. Then put into this liquor half the brains boiled 
and chopped up well with twelve leaves of ſage. Stir 
all together, and give it a boil. As to the other half 
of the brains, beat them alſo with ſt ſage chopped very 
fine, a little lemon peel ſhred very fine, and half a 


knall nucmeg grated s 1 * — this up with . 
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and fry it in little cakes of a fine light brown colour, 
Have alſo ready the yolks of fix hard eggs. And, 


x 


lay the egys and cakes upon the meat ; pour.the faucey- 
or liquor above-mentioned. all over: and ſend it to 
table without the lid, —This is. dere en the 
beſt of diſhes. 


A Dan viding! Pre. 


Boil four calf's- feet in three quarts of water, with 
four blades of mace, ſoftly, till there remains about a 
pint and a half of liquor. Take out the feet; ſtrain 
the liquor. Make a good cruſt, with which cover a 
diſh for the pie. Pick off the fleſh from the bones, 
Lay half of it in the diſh, and ſtrew. over it half a 
pound of currants well cleaned, and half a pound of 
raiſins ſtoned, Then lay on the other half of the 
meat: and having ſkimmed the liquor, ſweeten it to 
the palate, and put to It Half a pint of Madeira, or 
white wine, pour it into the diſh.” Puton the lid, and 
bake this pie one hour 98. half. ; 

Boil calf's-feet moſt enough, my ſhred en with 

as much beef ſuet as there is meat? and to five pounds 
put one ounce of cloves, mace and cinnamon together; 

a little ſalt, eight ounces of candied lemon- peel fliced, 
a pound of ſugar, a pound of clean currants, a pint 
of white wine, and the juice of two lemons. Mix 
all together. Put it into patty pans with puff paſte. 
N. B. The umbles of a deer may be dreffed in the 
ſame manner. 


pF 4 VAI FLORENTINE. 


Obe rae veal into thin ſlices: ſeaſon with dens 
mace, nutmeg, pepper, ſalt, and ſweet marjoram. 
Put the veal ſlice upon ſlice with the ſeaſoning be- 
tween; and ſome flices of fat bacon mixed with the 
veal. "Upon: all lay forced-meat; balls, a little pepper; 
ſome muſhroom. buttons, conxcombs blanched, _ a 


* 1 


4 


when the pie comes out of the oven, take off the lid: 


_S_ 3 A. Con etl 
* = 


ſerve it hot, | 
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ſlice or two, of lemon; and pour in half 2 pint of 


mountain or Madeira wine, and a pint of water, 


Then cover the pie. Bake it in a briſk oven, and 


| 4 Lana Pane. 


Cut a hind quarter of lamb into thin lices : ſeaſon 
each flice with ſalt and pepper. Fill the pie with the 


meat. Lay on a little butter. Cover the diſh or pie, 


and before it be ut into the 1 enter it rl 
of water. . 


See a veal aud lamb pie on * 277. 


A Lams-srTons Pix. 


Bol, blanch and flice lamb- ſtones and ſweetbreads. 
geaſon them with pepper and ſalt. Lay the meat in 
the cruſt with fliced gh ING aſe on s 
ter, ane cloſe the pie with a lear. 


+4. 4 Kiv Pis. 


cut as much of the kid in pieces, a8 W's to o fil 
a diſh. Lard the fleſh with fat bacon. Seaſon and 
lay it in the diſh or paſte. Lay on butter, and cloſe 
iv When baked, cut up the lid, and pour into the 
pie as follows, a quartern 'of oyfters fried brown, 
and toſſed up in half a-pint of white wine, barberries 
and favs Gy anne with eggs and draun butter. 


A Porx Prk. 


cut a lein of pork into ſteaks and ſkin them, 3 = 
ſeaſon them with falt,' pepper, and nutmeg. Makew 
good cruſt ; and in it lay a layer of pork, and a layer 
of pippins pared and cored, "with a little ſugar to 
fweeten the pie, and then another layer of pork. Lay 
ſome butter on the top. Pour in half f a pint of white 
wine, and a pint of water, if the pie be large, ** then 
cloſe the pie with paſte, 
4 Pork GRI$SKIN Pik. 1 me 
Cut a griſkin into pieces, almoſt at every joint. 
on it well with long pepper, black pepper and ſalt. 
L 3 Lay 
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Lay a beef ſteak, eut off the buttock, or other lest 
part, at the bottom of the diſh, and fill up the pie 
with the pork. Cover it with good paſte: and when 
ſent to the oven pour in half a pint of water, or 
more, 1n proportion to- the bigneſs of the pie, 


Hau Pix, 


'| Take the remains of a ham that bas been under- 
| boiled, and eut it cold into ſlices half an inch thick, 
Make a cruft as for a venifon paſty, and lay it quite 
over a diſh, Lay in it; a layer ef ham, and ſhake 3 
little pepper over it. Then lay upon this layer of 
ham, a fine young fowl, with pepper and alt, and 
piece of butter in the belly. Lay the yolks of hard 
eggs about the owl: ahd over all lay the remainder of 
the ham ſliced“ Sbake more pepper on the ham. 
Pour in as much ftroz 


gtuvy, 2s Will juſt bake the 
meat. Cover it with paſte, and bake it well. When 
enough take off the lid and pour into it ſome rich beef 
gravy, and ſome boiled truffles and morels, and muſh- 
rooms. Lay an the. cruſt again: and ſerve it up bot 
. tO table. l. * {+ ? #2 * | 54 l 188 F 221 
eiten bali 2 50 hne g 50 
Bone a haunch or ſide of veniſon, and take out al 
the ſinews and ſkin; and then proportion it ſor & 
> paſty, by taking away from one part, and adding to 
another, till, it is of an equal thickneſs ; they ſeaſon 
wit, with pepper and ſalt, about an ounce. or peppef: 
u littte of it whole, and beat the reſt; and mix 
with it twice as much alt; and rub it all over there 


1 
! 
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1 
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Wen” So TT Ys 
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A © Lo. ** 


os 


niſon, letting it lie till the paſte is ready. Make we 

paſte thus: A-peck of fine flour, ſix pounds of butts, 
a a dozen of eggs; rub the butter in the flour, beat the 
eggs, and with them and cold water make up the pet 

pretty {iff : then drive it forth for the paſty ; let it! 

the thickneſs of a man's thumb; put under it two d 
three ſheets of cap-paper well floured; then have the 
pounds of beef ſuet ſhred exceeding fine; Ar 
C20 : . 
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ir on the bottom to the hreadth of the yeniſop, and 
leave a verge round the veniſon three fingers; broad, 
waſh that verge over with a bunch of feathers;or bruſh 
dipped in an egg beaten, and chen lay; a, border of the 
paſte on the place waſhed, and lay the veniſon. on the 
ſuet; put a little of the ſeaſoning on the top, a few 
eorns of whole pepper, and two pounds of very good 
freſh butter; then turn over the other ſheet of paſte ; 
ſo cloſe the paſty. Garniſh it on the top as you think 
ft; vent it in the middle, and fet it in the oven... It 
will take five or ſix hours baking. Then break all the 
bones, waſh them, and add to them more bones, or 
knuckles ; ſeaſon. them with pepper and ſalt, and put 
them with a quart of Water, and half a pound of but- 
ter, in a pan or earthen pot; coyer it over with coarſe 
paſte, and ſet it in the oven with the paſty : and when 
the paſty is drawn and. diſhed ; fill it through the vent, 
with the Gravy made from the bones, - 


MB. The way to preſerve. veniſon from the flies, 
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Sc. in ſummer, is. to rub it all over with pepper beaten 


very fine. Na $3 If 1h 

e . 
Bone the neck and the breaſt, and ſeaſon them to 
your palate with peppef and ſalt. Cut the breaſt into 
three or four pieces 3 but, if you can avoid it, cut 
none of the fat belonging to the neck. Lay in the 
breaſt and neck- end firſt, and the beſt of the neck- end 
over them, that the fat may be whole. Let your cruſt 


de a rich puff paſte, and very thick on the ſides, as 


alſo thick at top, and let the bottom be very good. 
Cover the diſh firſt; then lay in the ingredients. Add 
to them half a pound of butter, and not above a quar- 
ter of a pint of water. Thus prepared, put on the 


Id. Bake it in a quick oven, and let it ſtand there 
about two hours. Before it is ready to be taken out, 


ſet the bones of the veniſon on the fire in two quarts 
of water, with three or four blades of mace, an onion, 


a little piece of cruſt of bread, baked criſp and brown, 


L 4 and 


224 The PRACTICAL COOK. 


and a ſmall quantity of whole pepper; let it be clofe 
covered, and boil ſoftly over a gentle hre, till one half 
of the liquor be waſted, and then ſtrain it off. Pour 
the remainder into the pie, as foon as it comes from 
the oven. 

If the veniſon happens to be too Wks, take the fat 
of a lohi of mutton, and ſteep it four and twenty 
hours in ſome rape vinegar and red wine; then ſpread 
it over the top of the venifon, and cover the paſty, 


Though ſame people imagine, that veniſon can never be 
over · baled, and will, for that reaſon, bake it firfl ing 
falſe craft ; yet the notion is quite wrong; for, through 
ſuch a practice, the ur of the venfon is in ſome nua- 
ſure at laft loft and gone. If, however, you are | defirng 
of Having it e K tender, you muſt waſh it in warn 
milk and water, and then rub it with clan cloths, till it 
is. perfectly 115 When you have % done, rub it all wn 
with the beſ? 1 al and let it hang in the open air 

You may 205 it, f prepared, for a fortnight, if " 
think 2 but then no  moiflure muſl 
you find there does, to prevent its decaying, you muſt fiſt 
ws it well, and then ſirew ginger over it. 

When you are diſpoſed to make uſe of it, dip i it in 

luke warm water, and then wipe it dry again. 


Let it be baked in a quick oven. If your paſty be 
large, it will require three hours at leaſt; at which 
time it will not only be very tender, but retain its 
fine flavour. 

VN. B. The Ae boned, and es as above, 
with the mutton. fat, makes 2 r N paſty, 
See MuTTON PII. 


VINISOoR bein: as made in the "ſhops: 


Raiſe bigh round pie : ſhred a pound of beef ſuet, 
and lay it at the bottom. Cut the veniſon to pieces, 
and ſeaſon well with pepper and ſalt. Lay the leaneſt 
part on the ſuet, and the fatteſt at top. La on but- 
ter. Cover it with paſte, and bake it well. 


Or, 


come to it; if 


reren eee 
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Piss and Payrirs, ' , * 225 
Or, ' * 


Bone a fide of veniſon, cut it ſquare, and ſeaſon it 
well with pepper and ſalt. Make it up in proper paſte, 
as has been directed; a peck of flour for a buck paſty, 
and three quarters for a doe: two pounds of beef ſuet 
at the bottom of a buck paſty, and a pound and half 
for a doe. Add to both a ſufficient quantity of beef 


p 4 mo Ops 
118 
* 


gravy, after the paſty is bakdt. 
ARTIFICIAL) VENISON Pas r 

Bone a firloin of beef, a ſhoulder or a loin of mut- 
ton, then beat it yery well with a rolling-pin, then 
rub ten pounds of beef with four ounces” of ſugar, 
and three ounces of mutton j let it“ ſie twenty-four 
hours, then wipe it very clean; ſeaſon it high with 
pepper, nutmeg and falt, then lay it in the form of a 
paſty, then roll the paſty almoſt foùr ſquare, till” the 
bottom is an inch thick; to a great paſty of mutton, 
beef or veniſon, put a pound of beef ſuet᷑ ſhred ſmall; 
lay the paſte on paper, then lay half the ſuet undet 


the meat, and put round the pudding eruſt; wet it 
well, turn over the top, and cloſe it well, and garniſh . 


it; then bake it, put in the gravy, and ſerve it hot. 
When lamb comes firſt, bone it not, but break it very 
ſmall ; lay on it a few pickled barberriè three or four 
llices of rinded lemon; and to lamb or veal put two 
pounds of ſuet, as aforeſaid, * | 3 

prep ich | 1? TURF IHR 


— | Ur Pix, Ih i ge gui 
Boil the umbles of a buck, and chop them as ſmall 
as meat for minced pies, and add to this an equal quan- 
tity of beef ſuet, eight apples, half a pound of ſugar, 
a pound and half of currants, a little ſalt, mace, cloves, 
nutmeg and pepper. Mix all well together, and put 
it into paſte. Pour upon it a pint of ſweet mountain, 
and the juice of one lemon and Seville orange. Cloſe 
the pie, and when baked ſerve it up hot. 
See CALT's-FToor PIE. | 2 | 
L 5 A LumBeR 
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A Lumztr Pit. 


Take about two pounds of lean veal, and mince it 
with a like quantity of kidney beef ſuet ; add to ft 
ſome apples fliced ſmall, ſome ſpinage or beet card; 
Niced, with a ſeaſoning of powdered cloves, mace, 
Nutmeg, and a little pepper, and add a little parſl 
cut ſmall, the crumb of, three ounces of bread ! 


ſome ſack, with juice of lemon or orange, or a lutle 
orange- flower water, the yolks of ſix or eight hard 


eggs chopped ſmall, with a pound and a half of cur. 
rants well picked, and rubbed in a cloth, without 
waſhing, Mix them well together, and when you 
have cloſed it in a coffin of rich paſte, bake it in a 


gentle oven, and ſerve it hot. 


Take a pound and a half of fillet of veal, mince 
3t with the ſame quantity of beef ſuet, ſeaſon it with 
ſweet ſpice, five pippins, a handful of ſpinage, and a 
hard lettice, thyme and parſley : Mix it with a penny 
Joaf grated, and the yolks of two or three eggs, ſack 
and orange-flower: water, ſweet ſpice, a pound and a 
half of currants and preſerves, as the lamb pie, and a 
E 0979 ot HT TSGorT ONE £3517 dr | 

An UuzTE Pi is made the fame way. 


BATTALIA PIE. 933 7 
Take four chickens and ſquab pigeons; four ſuck- 
ing rabbits, Cut them all to pieces. Seaſon them 
with pepper, falt, Cayan and nutmeg. | Lay them pro- 
miſcuouſſy in the cruft, hich ſhould always be a ſtand- 
ing pie. Add to theſe four ſweetbreads fliced, two 
Balonia ſauſages ſliced, four ſheeps or calves tongues 


and ſhivered palates, two pair of lamb-ſtones {liced, 


25 coxcombs, ſavory balls and oyſters. Lay on butter 
in proportion. to the quantity of meat, and ſix or cigit 
yolks of hard eggs. Cloſe the pie, and when baked 
add a lear. NL X11 4A VN 
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| A YoRKksniRE CHRISTMAS, Prix. 3 
Make a good ſtanding; cruſt, and let the wall and 
bottom be very thick; bone a turkey, a gooſe, a fowl, 
a partridge, and à pigeon, Seaſon them all very well: 
take half an ounce of mace, half an ounce. of nut- 
megs, a quarter of an ounce of cloves, and half an 
ounce of black pepper, all beat fine together, .two 
large ſpoonfuls of ſalt, and then mix them together. 
Open the fowls all down the back, and bone them; 
firſt the pigeon, then the partridge. Cover them. 

Then tht fawl.;. then the gooſe, and then the turkey, 
which muſt be large; ſeaſon them all well firſt, and 
lay them in the cruſt, ſo as it will look only like a 
whole turkey. Then have a hare ready caſed, and 
/ wiped with a clean cloth. Cut it to pieces, hat is, 
joint it; ſeaſon it, and lay it as cloſe; as you can on 
one ſide; on the other ſide woodcocks, moor game, 
and what ſort of wild fowl. you can get. Seaſon them 
well, and lay them cloſe. Put at leaſt four pounds af 
butter into the pie; then lay on the lid, which! muſt 
be a very thick one, and let it be well baked. It muſt 
have a very hot oven, and will take at leaſt four hours. 

This cruſt will take a buſhel of flour. 


> 


Savoury Baits © we 
Take part of a leg of lamb or veal, and ſcrape it 
hne, with the ſame quantity of minced beef-ſuet, a 
little lean bacon, ſweet-herbs, a ſhalot, and anchovies; 
beat it in a mortar till it is as ſmooth as Wax; feaſt 
it with ſavoury ſpice, and make it into little balls. 
Another way. 

Take the fleſh of a fowl, beef-ſuet and marrow, 
the ſame. quantity; ſix or eight oyſters, lean bacon, 
fweet-herbs and ſavoury ſpices ; pound it, and make 
it into little balls. - PAS... 
| A Cauvn for fweert Pigs, | 
Take ſack and white wine a like quantity, a little 
8 verjuice 
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verjuice and ſugar, boil it, and brew it with two or 
three eggs, as buttered ale; when the pies are baked, 
pour it in with a funnel, and ſhake it together, 


4 Lan at ſavoury Pres. 


"Take claret, gravy, oyfter-liquor, two or three an- 
chovies, a faggot of ſweet-herbs and an onion ; boit 
it up and thicken it with brown butter, then Pour it 
into the ſavoury pies when called for. 1 


4 CnickEx Pie. 


Cut two chickens to pieces 3 ſeaſon them with 
pers ſalt and a little beaten mace. And take alſo half 
a pound of veal, half a pound of ſuet, as much crumbs 


of white bread; and beat them quite fine in a mor- 


tar. Seaſon this alſo with a very little pepper and falt, 
an anchovy with the liquor, the anchovy cut in pieces, 
a little lemon: peel ſhred very ſmall, and a little thyme, 
Mix all the ſeaſoning ingredients with the yolk of an 
egg, making about a dozen round balls out of them, 
and laying the reſt round the diſh. Then lay in one 
Ne over the bottom of the diſh, and upon that 
two ſweetbreads cut into five or ſix pieces, and ſea- 
fan with pepper and ſalt. Strew over them half an 
ounce . of morels and truffles, two or three artichoke- 
bottoms cut to pieces, a few cocks-combs, and a palate 
boiled tender, and cut to pieces. Then lay on the 
ether part of the chicken. Put in half a pint of wa- 
ter. Cover the pie. Bake it well. When come 
from the oven, take off the lid: fill it with rich 
gravy. Lay on the lid, and fend it to table. | 


A HeN Pig, 


Cut a hen'i in pieces and lay it in the * Lay on 


balls, fliced lemon, a quarter of a pound of . 
and the yolks of hard eggs, as many as 


Then cover it with a good paſte. When enough 
it 1 with a lear thickened ith | expe, 


ww Pichon 
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A Piezo Pix. | 
Pick and clean the pigeons very nicely, both within 
and without: cut off the pinions and! necks, | Seaſon 
each pigeon with pepper and ſalt, and put a good: 
piece of freſh butter, with pepper and ſalt, in their 
bellies. Lay them regular in the diſh covered all oven 
with paſte ; and in the center of them all leave a ſpace 
for the necks, pinions, gizzards,. livers and hearts. 
Then put in as much water as will; almoſt fill the diſh. 
Lay on the top cruſt,. and bake it well. Some add a. 
deef ſteak, or a piece of beef ſkirt at the bottom, to- 
help the gravy. . . 1 
This is the beſt way to make a pigeon pie. 
Another ſort of PIGEPONW Pig; © 
Prepare the pigeons as above, ſeaſon, them witlpeps»- 
per and ſalt; lard them. with bacon, and ſtuff them 
with. forced meat. Lay on them lamb- ſtones, ſweet- 
breads, and butter. Lay them, as above, in the paſte, 
and when baked pour in a lear. „ 
In either way there may be mad this. addition. Lay 
forced meat balls round the inſide of the pie, with 


: 


aſparagus tops, artichoke bottoms, muſhrooms, truf- 
fles and morels. And ſeaſon. high. 1 
A plain Goose Pik. 
The walls of a gooſe pie muſt be made ſubſantiaFs 
and one gooſe will take half a peck of the beſt flour. 
Raiſe the eruſt juſt big enough for the gooſe to be 
placed in it. Cut off the head, neck, feet and pinions; 
draw it well, and put neither the gizzard, nor liver, 
nor heart, nor any of thoſe parts cut off into the pie. 
Some only ſplit the gooſe in two parts: but the moſt 
convenient method is to quarter the gooſe. And having 
ſeaſoned the fleſh high with mace, pepper and ſalt, 
lay each piece with the hollow fide to the bottom; 
and half a pound of butter on the top. I hen lay on 
the pie lid: and bake it in a flow oven, 


A Gooss 
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A Goost Pig enriched. 


.. Haying raiſed the cruſt, as above, bone a gogſe and 
a large fowl. Seaſon them with mace, pepper and ſalt 
mixed together. Cut off the root and peel off the 
ſkin of a pickled tongue, that has been dtied-and boiled, 
Lay the fowl in the gooſe, and the tongue in the fowl, 
fo as to appear in the form of a whole gooſe, Upon 
this lay half a pound of ſweet. butter, and cloſe all 
with the lid. his, pie is very rich, and Wen 0 
moſt palates. | | 7 
E? 40 14 Ener PIB. „ 
Take two pair of gooſe giblets nicely cleaned. Put 
all but the livers into a ſaucepan containing two quarts 
of water, and put with them twenty corns of whole 
pepper ; four, blades, of mace, a large onion, and a 
bundle of ſweet herbs. Cover all cloſe, and let them 
flew very ſoftly: till the giblets become quite tender, 
Have ready a pan covered with a good cruſt, Lay a 
'good rump ſteak at the bottom, that has been well fe 
ſoned with pepper and ſalt. Upon which lay in the 
iblets, and the livers, all cut in pieces, Strain the 
Llano, i in which they were ſtewed. Seaſon it again, if 
neceſſary, and pour it into the pie. Put on the lid, 
and bake it in a flow oven one hour and a half, 


A Duck PIE. 


| Koko, a puff paſte cruſt, take two ducks, ſcald them 
and. make them very clean, cut off the feet, the pi- 
nions, neck, and head, all clean picked and ſcalded, 
With the gizzards, livers and hearts; pick out all the 
fat of the inſide, lay a cruſt all over the diſh, ſeaſon 
the ducks with pepper and ſalt, inſide and out; Jay 
them in the diſh, and the giblets at each end ſeaſoned; 
put in as much water as will almoſt fill the pie, ops on 
the cruſt, and bake it, but not too n. 


go vel A Tunxk EY Pi. "oo 
Bane a turkey, and ſeaſon. i it with kit has pepper: 


Lay 


arts 
ole 


em 
ler, 


the 


all with the lid. 
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Lay it in a good paſte, and fill up the vacant parts of 
the pie with two eapons, or two wild ducks, cut in 
pieces. Lay on butter and cloſe the pie with a lid. 
VN. B. A gooſe pie may be made in the ſame manner, 
and the vacant parts filled up with two rabbits, Tt, 
TSS A Swan PIII. | 
Skin and bone a ſwan : lard it with bacon. Seaforr 
it with ſalt and pepper, a little nutmeg, and a few 
bay-leaves powdered ;* lay it; in. the paſte ; ſtick it: 
with cloves : lay on butter, and; cloſe the pie. 
A RABBIT Pix. 63096 
Cut the rabbits in pieces, as for frying : ſeaſon them 
with pepper, falt, and nutmeg, Seaſon a piece of fat 
pork in the ſame manner. Lay both the rabbits. and: 
pork in a diſn covered with good paſte, And having 
made balls of the rabbits livers parboiled, butter, eggs, 
ſweet matjoram, pepper, falt and nutmeg, place them: 
amongſt the meat, together with artichoke! bottoms. 
boiled tender, and cut into ſquare bits. Then cloſe: - 


5 A Haar FH. 0 

Cut the hare in pieces; breale the bones alſo; and: 
hy them in the pie. Seaſon well with pepper and ſalt. 
Lay on balls, fliced lemon and butter, and above all 
lay the yolks of hard eggs. Some lard the fleth of the 
hare with fat bacon: and lay a large beef ſteak at the 
bottom; which makes a good quantity of gravy. 
Otherwiſe make a ſtrong gravy, as directed for a roalt- 
ed hare; and when baked enough fill che pie with it. 


15 [ 
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Take a large ſtone bowl that will bear the fire; and 
roll out a large ſheet of good paſte about the thickneſs 
ef a crown piece. Cover the bowl entirely with this 
paſte, and leave as much as ſhall ſerve for a cover. 
Take alſo a fowl, cut in pieces, and ſeaſoned with 
pepper and ſalt, a flice or two of ham, ai nde. 
ſage 


23z The PRACTICAL COOK. 
fage cut in ſlices, half # pound of good bacon, or half 
a neat's tongue, or a whole hog's tongue, that hay 
been watered, half boiled and: peeled. Then draw the 
paſte over it, and cover it down with a plate that will 
juſt fit che top of the bowl, ſo as to prevent water en- 
tering upon the top of the pie. Tie it all cloſe toge. 
ther, and boil. it three, quarters of an hour. When, 
enough, et it before the fire to brown the cruſt. Then 
open the lid, and pour in gravy, if required. When 
mutton ean be had, this pie is well made with mutton 
_ potatoes ſliced, and a few onions that have been 

iled. 10 1 


S 5 &: Misczp Pres. -- 
Take two pounds of currants,. waſh, pick, anddry 
them well by the fire: two pounds of raiſins of the 


fun, ſtone and chop them very ſmall-:- three pounds of 


ſuet ſhred: as fine as poſſible: half a pound of fine ſugar 
pounded, two large nutmegs, one ounce of mace, one 


ounce of cloves beat very fine; and half a hundred of 


pippins pared, cored, and chopped ſmall. - Put all 
theſe ingredients W UT? into a great earthen pan 
er wooden bowl. Mix them well together, adding 


thereto by degrees, in ſtirring, about half a pint of 
. brandy, and half a. pint of roſe-water, or orange-flower 


water: and. when well mixed, ſtop it cloſe down ina 
ſtone jar, and it will keep three or four months for 
Mei dof bo 56 -- an | | 
VM. B. This is a good pie for the time of Lent. 
When you make the ꝑies, it is beſt to make them in 
ſmall diſhes, a little bigger than a ſoup-plate. Lay 3 
very thin paſte all over it. Then lay in it a thin layer 
of the minced meat: upon that a thin layer of citron- 
peel candied and cut very thin; over that another layer 
of minced meat: then a thin layer of orange-peel can- 
died and cut very thin :. over that more meat. Upon 
which ſqueeze half a Seville orange. And add to it 
| two ſpoonfuls of red wine. Lay on the lid and bake 
it nicely... Phoſe pies eat very nicely cold. 


— 


If 
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If made in little patties, there is no difference, but 
in the mixture of the ſweetmeats and minced meat: 
which ought to be always in proportion. 
But if there is to be ſteſn - meat in the pies, parboil 
2 neat's tongue, peel it well, or the infide of a ſirloin 
of beef, and chop the meat as fine as poſſible (the dou- 
ble of fine young tripe boiled will do as well) and mix 
vp with the aforefaid ingredients, in ſuch proportion as 
ſhall not make the pie heavy. 4.2023) 512, $055 
| f7S | Or, 5 | AL Fe 
Parboil a neat's tongue; of which take two pounds, 
and two pounds of beef fuet, five pippins pared and 
cored, and a green lemon rind pared off very thin. 
Shred all together very fin#:. and ſeaſon with one ounce 
of ſpice, a little ſalt, a, pound of ſugar, two pounds 
of currants, half a pint of ſack, a little orange-flower, 
or white-roſe water, and the juice of four Sevi! 
oranges, or two large lemons, To which add a quar- 
ter of a pound of citron, lemon and orange-peel can- 
died, and cut in thin ſlices. Mix all together, and ill 


the patty-pans, covered firſt with puff- paſte. 


. F Or, 3&1 $17 $i+3- 14 106 

Take two pounds of fillet of beef, or the thick 
white part of tripe; four pounds of ſuet, one pound 
of raiſins, five pounds of currants-ſhred very fine; 
and ſeaſon with an ounce and half of cinnamon, half 
an ounce of nutmegs, half an ounce of mace, a few 
cloves, the juice of four lemons, and one lemon: peel 
grated, To theſe add three quarters of a pint of car 
nary ; four ounces of citron, lemon and orange peel 
candied and cut into thin pieces, one pound of fix- 
penny ſugar, and a little ſalt, Mix all together, co- 
ver the patties with puff paſte, and fill them with the 
minced meat diſcretionally. | 


| Mincep Pigs and EGG Pits. : 


Shred two pounds of lean meat, and two pounds of 
beef ſuet, very fine; ſeaſon it with an ounce of cloves, 
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mace and cinnamon, a little ſalt, a pound of ſugar, 
eight candied lemons and citrons, and four. ounces of 
dates, all ſhred or ſliced, a littie lemot peel ſhred fine, 
and a pound: of raiſins of the ſun, ſtoned and ſhred, 
three pounds of currants, a pint of ſack, and the juice 
of three lemons, or verjuice.z then mix all together, 
and it is fit to fill your pies ; the beſt meat is neat; 
tongues, but beef, mutton, veal; or tripe, are very 
good for preſent uſe. Shred the meat raw; if nat, 
parboil the tongues till they will blanch, and when 
cold ſhred them; then boil the eggs hard, and fred 
them fine with no more than the weight gf. the, eggs. 
«2107 1229 29 210g AlnBogw Meng 3 bis byigg 
Cover the diſh with puff paſte: cut twelve hard tops 
 tnito flices, and lay them on the paſte,” Then th. 
| half a pound of currants over the eggs. Beat up fout 
eggs well, mixed with half a. pint, of white Wine: 
grate in a fmalf nutmeg,” and make the pie as ſweet a 
775 chooſe with ſugar. Lay a quarter of 'a pound of 
ter between the fliced eggs: and pour the eggs beat 
up in wine over all. Cover the pie. Bake it half 2d 
Rour, or till the cruſt be enough done. 
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SCALE, . waſh 90g gut a carp; and fill its belly 
— with. a mixture of the meat of an eel boiled 2 
Nttle tender, an equal quantity of bread crumbs, 3 
little ſweet-marjoram,. lemon- thy me, winter - ſavouij, 
and lemon- peel cut very fine; a little pepper, - falt, 
grated nutmeg, an anchovy, half a pint; of oyſten 
parboiled and chopped fine; the yolks of three hard 
eggs minced, rolled up in a quarter of a pound of but 
ter. Cover the diſh with-a good cruſt, and lay the 


earp thus ſtuffed in it. And having ſaved the liquot 
0 * | In 


0 
ws * + 4 


2 0 


chopped parſſey, and an ànchovy. Add. cr) 
of bread, and“ a quarter of à poufid of butter. Mix: 
it, and lay it in à diſh coyered/alf. over with puff paſte. 
pon wWhich Hy the meat of a! pair of lärgè Ton 8 
three pair of ſmall ones, cleared from their bones af 


a very little four, Boil 
pour it into the ple. ; [oo aan. SAI Lond 1888 wr 5 
N. B. If you would have the liquor ſttonger, add a 
| . : * .4 Wy Ti QF). 1 STO JAI” 6 133 1 
few ſmall. eelss. Ep 
| A SOAL Pit, 


Pick all the fleſh from the bones of two pounds of. 
tels; ſhred it very fine, and ſeaſor! with lemon-peeF 
ſiced very ſine alſo, a little ſalt, pepper, nutmeg,. 

- [ a few crumbs: 


1 #8 
T1 


£5 or- 


fins. Then. pour in a liquor” made of the bones of 
both ſorts of fiſh. aer and falt, about a quarter of a. 


ps Pi he Bf the pic an Bilar 


oven. 


VB. We. 19194400 . 29413; Val baus ed! 
NB. A turbet pie is made in the ſame manne 
* rr 1 SEEING n 4 
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Skin, gut and clean the eels very well, and cut them 


into pieces about-the length of the little finger, and 
ſeaſon them with beaten pepper, mace, and ſalt, agree- 
able to every 'otte's palate. Make 2 good eruſt in a 


diſh, and fill it wich theſe pieces of Leis. Then hy 
on a piece of butter, and pour in as much water as the 
diſh will hold. Cover with the paſte, and bake the 
Ple well. 1 | D  o £4 ias SI ug 
VN. B. A beef ftezk well ſeaſoned, and laid at the 
bottom of this ples is a great addition. to it, both as. 
ge and als. 
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be ee eee OT 
cu off chef 1 EIT gu ien Fan ne 
Cut off the heads, tails and fins, and gut, fcale and 
waſh the herrings.. Dry them with a cloth, and ſea. 
ſon them with falt, pepper, and mace. Make à ood 
paſte to cover a diſh : and at the bottom lay a little 


butter : then a row of herrings : over them a layer of 


apples, pared and cut in thin flices; then a layer of 
-onions_ cut in thick ſlices, and over all a little butter, I in 
= a little water; cloſe all with a lids and bake n We 
we a err K 


the 


> x 


% 4 | 7 | dif 
Clean a piece of freſh ſalmon: nicely ; ſeaſon it wits I du 
mace, nutmeg and falt, . Make a good, paſte to covera M"* 
diſh. At the bottom place a lictle piece of butter, 

Then lay the ſalmon upon it. And upon the falmon 

Pour the meat of a lobſter boiled and chopped very 

_ ſmall, its body bruiſed, and all of it mixed well with 

very good butter. Then lay on the lid, and bake it wel. 


-. 
4 s 4 


Denn 
Clean, waſh and ſcale the trouts; aud K- =g ld. L 
ed them with a-piece of filver eel rolled up in ſpice and MW 
ſweet herbs, and bay leaves powdered, Jay them in a WW" 
diſn wie good paſte, and intermixe@ with the bottoms WW" 
of fliced artichokes, muſhrooms, oyſters, - capers and WW 
fired lemon. Lay on butter, and cover the diſh with WW 
Mz 214. 2 # Sarreion Pix. 289 
- Lay 3 fide of faltfiſh in a pan of water till it be | 
tender. Then drain it and lay-it upon a dreſſer; take WW 
off all the ſkin, and pick the meat clean from the bones. 
Mince it ſmall. Take the crumb of two French rolls; 
cut them in ſlices: and boil them up with: a quart of 
new milk, Break the bread very fine with a ſpool 
To which put the ſaltfiſn minced, a.pount of melted 
butter, two ſpoonfuls of parſley ſhred very fine, half 2 
+, grated. nutmeg, a little beaten pepper, and my = 


op Pres and Parts. 237. 
Joonfuls of muſtard, Mix all well together, Make 
„ good cruſt. Lay the paſte all over the diſh. Lay in 


and the iſh and other ingredients. Cover it up and bake 
oy $426 An OvsTER PI. 


rof MW Parboil a quart of large oyſters in their own liquor : 
r of Wheard them, and mince them ſmall : then pound them 
ter, Win a marble or ſtone mortar. with piſtacho nuts ; a lit- 
en Wile grated bread, and marrow. Seaſon with pepper, 

alt, mace and nutmeg. Lay them in this form in a 
liſh, covered with good paſte, pour a little of the li- 
quor upon them, and lay butter upon all. Then cloſe 
it with the lid and bake it. | ry 


ter. : | 0 5 th Th i 
yith n APPLE Pix. 


Cover a diſh with puff- paſte, but not at the bottom, 
pate, quarter and take the cores out of the apples. 
„. Lay a round of apples thick. Upon which throw in 
and balf the quantity of white Liſbon ſugar intended for 
in» Wide pie; a little lemon-peel minced very fine, and a 
oms few cloves and a little cinnamon beat very fine. Then 
and Way on the half of the apples, and the remains of the 
with Wiugar; and ſqueeze half a lemon upon all. 
Bol the peeling and the cores of the apples, and a 

blade of mace, in a little fair water, till it taſtes very 


well of the fruit; ſtrain it, and boil up the liquor 
de rich 2s much fine ſugar, as will make it very good 
dae Wijrop. Pour as much thereof, as neceſlary, into-the 
1 pie. Then put on the lid and bake it. 


MB. It will be a 
quince or two. 


great addition ſhould you add 2 


75 gen pie in made the fame way ; except the addi 

| on 0 quinces. 19443 1956 £13 103.34 CY BOK ©” JEL (2 

a. . They that like an apple pie, buttered, muſt rake of 

nfuls ie lid when brought from the oven, and put in and 
| mix 
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Jittle three corner pieces, ſtick them about the pie 
2 pour the eream 4pon he 


be à great 
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mix with a ſpoon very well, as much butter as mee}; 
ful. But the genteeleſt manner is to cream the top of 
the pie 8 which- is done thus: beat up the yolks-of 
two eggs, half a pint of cream and a little nutmey, 
ſweeten it with ſugar, and having, cut the pie lid n 


Another. bo 
: Scald i eien of codlins very tender 3: ſkin them, 
and beat up t] "the pap of them ver Well, with fix white 
and twelve yolks: of eggs. To which add a penny 
white loaf grated, and a nutmeg grated, as much ſu- 
gar as required, and a quarter of a pound of melted 


butter. Mix all together: butter the diſh in which tt! 
is to be baked, dad * yn a a Hack. oven. t 
* 

A CHERRY Ab. tl 


CTover a little round the ſides of the diſh with paſte: © 
cover the bottom with ſugar, Then lay in the cher © 
2 well picked and waſhed, and lay more ſugat i 

Some mix xed currants With the cherries: : pit 0 
— the lid and bake it in a flack oven. 10 ol 


N. B. A plumb- pie and a gooſeberry-pie are made is 
* ſame manner, only with this reſtriction : yu , 
ways make a cherry. pie of ripe fruit: bue = pu 1 
po | gooſeberries muſt be'green, © | bo 


The. gveſeberry- pie, if you want it to de ted, muſt 
ſtand a good while in the oven to ſoak; And it wi 
t addition to it if the top, when the 10 K 
taken off, be covered witk cuſtard, or _ cream 8 


dirofted far the ph. f. dung es Wa 


1 3 
An 1 bi f . 


„ bt woy {06 A4 OnANͥõ Pen lic of KV 
Cover the diſh with good paſte. In which put th 
following ingredients, thus prepared. Fake two Chin 
82 and two lemons, boil them till tender in 
vr five. quarts of water, down to about one pow. Te 


d whiba: poond of: loaf ſugur. Boil it. I 


"MW corns well beat, and a tea ſpoonful of ſalt ds ſufficient 


tire out the oranges and lemons, and ſlice them, and 
ay them in the diſh: and having pared, quartered, 
cored and boiled twelve pippins, in the ſyrup, lay them 
Al over the orange and lemon, and gqur in the ſyrups 
or as much of it as ſhall be required. Cover the pie 
with nice puff-paſte, and bake it in a flow oven half 
an hour. | 1 | : 
An ARTICHOKE,PIE.. 


bottoms clean from leaves andttit-ohqke, and the ſtalk, 
Cover the diſh; with good puff-paſte. Lay a quarter 
of a pound, at leaſt, of butter, all over the bottom of 
the pie, Upon which lay a layer of artichokes ; on 
them ſtrew a little pepper, ſalt, and beaten mace :. 
then another layer of artichokes ; and ſtrew, them alſo 
with an une e Fir the ſame ſpice ; and upon 
that a quarter af a pound of butter in little bits, and 
aquarter of a pint of water, in which have been boil» 
ed half an ounce ef truffles and, morels, which muſt 
be cut very ſmall, and ſtrewed over the butter. Upon 
theſe lay the "yolks af twelve hard eggs. Pour a gill 
of Madeira or white port over all. Cover with 
a good puff: paſte; and bake it no longer than to do the 
erult, ; r 10% 9X, om Mis XS 
V. B. Four large blades of mace, twelve pepper 
to-reliſh this pie moderately. 


M orhros R.. 
Boil and peel three pounds of potatoes, and cover a 
diſh with good paſte, Lay half a pound of butter at 
the bottom: and upon that the potatoes cut in two, 
Seaſon them with three tea ſpoonfuls of ſalt, a ſmall 
nutmeg grated, ſix boiled hard, chopped fine, 
and a tea ſpoonful of pepper ſtrewed over all. Then 
Kk a pint of white wine, Cover with a good paſte: 
and bake it till the eruſt is enough. | i. a1 2 


Of Pits and Pazrites 235 


Suppoſe you would uſe twelvecantichokes,..take the 


%. 
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An Onton and PotaTot Pig. 


Take a pound of potatoes, a pound of onions, 3 
pound of apples, and twelve eggs. Waſh, pare, peel 
and flice the potatoes, onions and apples, and mince 
the eggs. Cover the diſh with good cruſt : lay a quat- 
ter of a pound of butter over the bottom and fides, 
and ſtrew the butter with a part of this ſeaſoning made 
of a quarter of an ounce of beaten mace, a nut 
* grated, a tea ſpoonful of beaten pepper, and three te; 
{poonfuls of ſalt, well mixed together. Then lay x 
layer of potatoes, a layer of onions, a layer of apples, 
and another of eggs; and ſo on till the pie be full 
ſtrewing a little of the ſeaſoning between every layer, 
and a quarter of a pound of butter in bits; and fix 
ſpoonfuls of water, and no more. Cover the pie with 
pond paſte, and it will take one hour and a half 
"FORTS ard TARTS. 
AKE a fine puff-paſte, cover the diſh with the 
J cruſt, make force-meat thus: take a pound of 
veal, and a pound of beef ſuet, cut them ſmall, and 
beat them fine in a mortar. Seaſon it with a ſmall 
nutmeg E a little lemon- peel ſhred; fine, a few le 
ſweet-herbs, not too much, a little pepper and fit, p 
juſt enough to ſeaſon it, the crumb of a penny lol » 
rubbed fine ;. mix it up with the yolk of an egg: make al 
one third ints balls, and the reſt lay round the ſides of 
the diſn. Get two fine large veal ſweetbreads, cut 
each in four pieces; two pair of lamb- ſtones, each 
cut in two, twelve cocks-combs,. half an ounce of 
truffles and morels, four artichake-bottoms cut excl, 
into four pieces, a: few aſparagus - tops, ſome 
muſhrooms, and ſome pickled ; put all together in the 


12 * 13 


mes eg wa, 2 SGS 
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Lay firſt the ſweelbreads, then the artichoke-bot- 
toms, then the cocks-combs, then the truffles and 
morels, then the aſparagus, then the muſhrooms, 
and then the force-meat balls. Seaſon the ſweetbreads 


with pepper and ſalt ; fill the pie with n ang but: 
on the cruſt, Bake it two hours. | 


ToRT DE Mor. n 


Lay puff- paſte round the.diſh,, Then lay a layer of 
biſcuit, and a layer of butter and marrow; thenfa 
layer of a variety of ſweetmeats, and fo do till = 
diſh be full, and pour upon all a quart of cream boiled, 
and thiekened with four eggs, and ſeaſoned with 4 
ſpoonful of orange- flower water, and as much ſugar as 
required, Then. cover it with puff. Mb and bake it 
half an hour, N . 5 $: 26548 


Beat half a pound of blanched . in a e 
with a quarter of a pound of candied citron, the white: 
of a capon, four grated white. biſcuits, the marrow of 
two bones, ſweet ſpice and ſugar, a little ſack, orange=. 
flower water, and a little ſalt. Then melt it with a 
pint of cream and ſeven eggs well beaten. Bring all 
theſe ingredients to a body over the fire; then having 
a diſh covered with puff-paſte ; place part of the ine, 
gredients at the bottom: cover them with the marrow, 
of two bones, in pieces; ſqueeze on it the juice of a 
lemon, lay on the remainder of the ingredients, and 
pour upon that as much more marrow : and cover it, 
with puff-paſte. It will take half an hour, or there- 
abouts, to bake it, = ? 


To mate TarTs of PR Kinds. ws uh 


1 you, propoſe to bake them in . patty-pans, firſt, 
butter them well, and then put a thin cruſt all over 
them, in order to your taking them out with the; 
greater eaſe; but ts you make uſe of either glaſs or 
china diſhes, add no cruſt but the top one. Strew a 
proper quantity of, fine ay at the bottom; „ and after 

that 
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that lay in your fruit, of what fort ſoever, as you 
think moſt proper, and ſtrew a like quantity of the 
ſame ſugar over them. Then put your lid on; and let 
them be baked in a ſlack oven. It you make tarts of 
apples, pears, apricots, c. the beaten cruſt is looked 


upon as the moſt. proper; but that is ſubmitted to 
your own particular fancy, 


To make APPLE TART, or PEAR TARTr. 

' Pare them firſt ; then cut them into quarters, and 
take the cores out; in the next place, cut each quar- 
ter acroſs again; throw them, ſo prepared, into a 
Tiuce-pan; with ho moce water in it than will juſt co- 
ver the fruit ; let them ſimmer over a flow fice, till 
they are perfectly tendet. Before you ſer your fruit 
on the fire, take care to put a ood” large piece of le- 
mon- peel into the water. Have the patty- pans in rea- 
dineſs, and ſtrew fine ſugar at the bottom ; then lay 
in the fruit; and cover them wich as much of the ſame 
ſugar as you think convenient. Over each tart pour 
a tea ſpoonful of lemon juice, and three ſpoonfals of 
the liquor in which they were boiled. Then lay the 


Id over them; and put them into a Nick oven. 


If the tarts be made of apricots, &c. you mult nei- 
ther pare them, nor cut them, nor ſtone them, nor 
uſe. lemon-Juice ; which is the only material difference 
ih the manner of making them. 

_ Obſerve, with reſpe& to at tarts, only lay in 
the preferved fruit, and put a very thin cruſt over 
them; and bake them as ſhort à time as poſſible, 

To make them fiill in a more agreeable way. 

Take a large patty-pan, in proportion to the in- 
tended ſize of the tart. Make ſugar-cruſt for it, and 
roll it till it is no thicker than a halfpenny ; then, 
having buttered the patty-pan, cover it. Shape the 
upper craſt on ſomething hollow contrived for that 
particular purpoſe, about the ſame fize as the pan; 
and then mark it with a proper iron, in Whit form 


— — 
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ou think moſt convenient, in ſuch a manner that it 
lie hollow, and the fruit be ſeen through it. Fhen 
let the cruſt be baked in a flack oven, ſo that it may 
be only criſped, but not diſcoloured. When the cruſt 
is quite cold, take it out carefully, and fill it wich 
whatever fruit you propoſe; lay on the lid, and the 
tart is made. If the tart, therefore, be not eat, the 
ſweetmeat is never the worſe, and makes a genteel 
appearance. | 


On Ax E or Lemon FarTts. | 
Take fix large lemons, and rub them very well with 
ſalt, and put them in water for two days, with a 
handful of ſalt in it ; then change them into freſh wa- 
ter every day (without ſalt) fot a fortnight, then boil 
them for two or three hours till they are tender, then 
eut them into half quarters, and then cut them three- 
corner- ways, as thin as you can. Take fix pippins pared, 
cored, and quartered, and a pint of fair water; let 
them boil till the pippins break; put the liquor to 
your orange or lemon, and half the pulp of the pip- 
pins well broken, and a pound of ſugar. Boil theſe 
together a quarter of an hour, then put it in a gallipot, 
and ſqueeze an orange in it: if it be a lemon tart, 
* a lemon ; two ſpoonfuls is enough for a tart. 

our patty pans muſt be ſmall and ſhallow, Put fine 

-paſte, and very thin; a little while will bake it, 
1 as your tarts are going into the oven, with a ſea- 
ther, or bruſh, do them over with melted butter, and 
then ſift double- refined ſugar over them; and this is a 
pretty iceing on them. | | 

-IceinG for TARTs. 

Beat and fift a quarter of a pound of fine loaf ſugar, 
Put it into a mortar with the white of one egg, that 
has been well beat up. Add to theſe two ſpoonfuls of 
tole-water,. and beat all together till it be ſo thick as 
juſt to run, obſerving to ſtir it all one way. It is laid 
on the tart with a bruſh or ſmall bunch of feathers 
* M 2 dipped 
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dipped in the iceing, Set the tarts, when ſo done, 
into a cool oven to harden, But take care not to let 
them ſtand too long: for that will diſcolour them. 


A SpINAGE Tarr. 


Take fix handfuls of ſpinage, waſh it clean and d 
it, pick it clean from ſtalks ; and, the hard rib that 
goes up the middle of the leaf, ſhred it extremely fine; 
put to it a pint of grated bread, the lighteſt you can 
get, a pint of very thick cream, nine eggs (but four 
of the Whites) three ſpoonfuls of orange- flower water, 
a little ſalt, and ſugar to your taſte; it ought to be 
pretty ſweet: if with your orange- flower water you 
beat up two ounces of blanched almonds, it is an in- 
comparable addition to the taſte. Garniſh the brim of 
your. diſn with paſte, and lay flips acroſs the top. 
Thus you may make co/7ip tart,; but that being not 
ſo juicy, will bear beating in a mortar. Heat it with 
care before it be put into the diſh. 


An Almond TARr, very good. 


To half a pound of almonds blanched, and very 
finely beat with orange- flower water, put a pint of 
thick cream, two large Naples biſkets grated, and five 
yolks of eggs, with near half a pound of ſugar; put all 
into a diſh garniſhed with paſte, and lay flips in dia- 
monds croſs the top; bake it in a cool oven; and. 
when drawn out, ſtick lips of candied citron in each 
diamond. | | | 
247 ORANGE Purrs. 

Pare off the rinds from Seville oranges, or lemons, 
then rub them with ſalt ; let them lie twenty-four 
hours in water, then boil them in four changes of wa- 
ter; make the firſt ſalt, drain them dry, and beat 
them fine to a puff; then .bruiſe in the pieces of all 
that you have pared, then make it very ſweet with fine 
ſugar, : boil it till it is thick, let it ſtand till it is cold, 
and then it will be fit to put in the paſte; 15 


* 1:44 


„ 


i H a 2 
Or, 


1 1 


Take a pound and a quarter of double refined ſugar 
beaten and ſifted, and grate the rinds of two lemons, 


pulp, the crumb of a-penny. loaf--grated, or ſome {tale 
* © biſket if you have it, ſome eggs, but four Whites, a 


your taſte, a little ſack, and mix it up with thick 


puff- paſte, as thick as a halfpenny, and ſufficient to 
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| Or, 

Salt them whole, then boil them as above directed, 
and when they are cold ſlice them very thin, put a lit- 
tle ſugar over the bottom of the tart, then lay in the 
flices with a little ſugar, and ſo fill the tarts or patty- 
pans, You may lay flices of pippins between the 
oranges. | | 
LEMON Puprs. 


and mix well with the ſugar ; ther beat the whites bf 
three new-laid eggs very well, and mix them well with 
the ſugar and lemon- peel; beat them together an hour 
and a quarter, then make them up in what form you 
pleaſe ; be quick to ſet them in a moderate oven; do 
not take them off the papers till cold. N 
©, Cantor,.or FansNAT Purrs. 

Serape and boil your carrots and parſneps tender; 

then ſcrape or maſh them very fine, add to it a pint of 


nutmeg grated, ſome orange- flower water, ſugar to 


cream ; they muſt. be fried in rendered ſuet, the liquor 
very hot when you put them in: and put a large 
ſpoonful in a place. 


Minced Mer Purrs. . 


Take the ſame ingredients mixed as for minced 
pies; and having rolled out a long ſquare piece of 


contain two table ſpoons of the minced meat, lay the 
minced meat in the center. And having brought the 1 
two edges together lap them up according to art, and i 
twiſt the ends together, ſo tight as to prevent the 4 
meat burſting out. Fry theſe puffs in a large pan and 
the beſt hog's lard, or clarified ſuet, till they be very 

i ++" brown 
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brown and not burnt. Theſe are propetly called 


Canterbury Shifts ; and are preferable: to a mincespie, 
and done with much greater expedition and eaſe, _ _ 


InsTRUCTIONS fo make all Sorts of Carr, 


% 


| A RICH CAKE, 
'T AKE fix pounds of the beſt freſh butter; work 


it to a cream with your bands: then throw in b 
degrees three pounds of double refined ſugar well beat 
and ſiſted: mix them well together: then work in 
three pounds of blanched almonds : and having beaten 
four pounds. of eggs, and ſtrained them through a 
ſieve, put them in, beat them all together till they are 
thick and look white. Then add half a int of 
French brandy, half a pint, of ſack ; a ſmall quantity 
of ginger, and about two dunces of 'mace, cloves, 
and cinnamon, each, and three large nutmegs, all 
beaten in à mortar as fine as poſſible. Then ſhake in 
gradually four pounds of well dried and ſifted four: 
and when the oven is well prepared, and a tin hovp 
to bake it in, ſtir into this mixture (as you put it into 
| the hoop) ſeven pounds of currants clean waſhed and 
rubbed, and fuch a quantity of candied orange, lemon 
and eitron, in equal proportions, as ſhall be thought 
convenient. The oven muſt be quick, and the cake 
will take at leaſt four hours to bake it: Or, you may 
make two or more cakes out of theſe ingredients, 
During the whole time of mixing theſe ingredients, 
you muſt beat it with your hands, 'and'the ourrants 
muſt be dried before the fire, and put into the cake 

warm. | | | 

This is called a twelfth cake at London. 1 
In order to ice it beat up the whites of 24 eggs with 

a pound of double refined ſugar beaten and ſifted very 
fine, till it looks very white and grows thick. Spread 
(1/18 With alfeather or a fine bruſſi over the top of 
fi | | cake, 
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of currants, an ounce of cloves and mace 


to the middle of the flour. 


6 male: of Sire of Cunngr2 as 


cake, after it is taken out of the tin hoop : and ſet it 
thus iced: before a clear fire, at a proper diſtance, and 
keep turning it round for fear of diſcolouring it. But 
the beſt way is to harden this ice in an oven, for about 


an hour. 
M. B. This is the way to ice all cakes. 


Another. 


To a quartern and half of fine four add fix pounds 
a little ein- 
namon, two grated nutmegs, a pound of the beſt ſu- 
gar : ſome candied lemon, orange and citron, cut in 
thin pieces; a pint of ſweet wine ; a little orange- 
flower or roſe water; a pint of yeaſt ; a quart of 
cream z two pounds of butter melted, and poured in- 
Then ſtrew ſome flour 
over the butter, and let it ſtand ha alf an hour before the 
fire. After which knead it well together, and lay it 
before the fire to make it riſe, and work it up very well, 
Put this mixture into à tin hoop : and bake it two 
hours and a half in a gentle oven. 


Another, 

Take a wok of flour, and rub into it a a pound of 
butter; then ſet on a ſauce-pan of cream, as much as 
will wet it; flice into it a pound of butter; and, 
when it boils, take it off to cool: then mingle with it 


_ the flour, three large nutmegs grated, fix blades of 
mace beaten, a pound of ſugar ; ſome roſe-water, and 


two pounds of currants well waſhed and dried. When 
you have mingled all theſe: in the flour, and made a 
round hole in it, take a pint of ale yeaſt, and beat i * 


to it the yolks of eight eggs, half a pint of ſack, and- 


temper it with the cream and butter. Be ſure nut to 


make i it too wet; neither muſt it he: too ſtiff. Then 


ſet it by the fire to riſe; and cover it with a cloth 
for half an hour. Then put it into a rim of tin, and 
ſet 7 a hot oven. 40 hour __ 4 half l bake it. 
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Another GREAT RICH CAKE. | ; 
Take twelve pounds of flour, twelve pounds of 
curtants well cleaned and dried, two pounds of raiſins Ml « 
of the ſun ſtoned and ſhred ſmall two pounds of ſu. WM \ 
gar, five pounds of butter, half a pint of ſack, five or Ml « 
ſix eggs, half à pint of rofe-water, three pints of the Ml | 
beſt ale yeaſt, five pints, of cream, or ſtrokings, an 
ounce of. cinnamon, fix nutmegs, and ſome cloves and 
mace; divide the flour into two parts; boil the cream, 
and when it is almoſt cold, mix it with the yeaſt; 
then put it to the one half of the flour, working | It 
very well ; ſet it before the fire, and cover it. Melt 
the butter and, rofe-water over a gentle fire, and beat 
the butter well with your bands ; the other flour muſt 
be fet before the fire, and made as hot as poſſible, and 
the currants and raiſins, well mixed together, laid be- 
fore the fire, and made very hot, Vou muſt lay the 
ſpice and ſugar over a chafing-diſh of coals, and make 
all as hot as you can ſuffer your hand in; then mix the 
flour and all the reſt, with the other paſte, and keep 
it hot till it is put into the oven. When all is mixed, 
it will be no thicker than a pudding. Flour the paper 
well that is to be at the bottom; and ſet upon it a 
hoop, or rim; of tin, or triple ſtrong paper. - Four the 
cake into the hoop,” and ſet it in the oven. When the 
cake is ready to draw, ice it over with a ſpoon, and 
let it ſang till it hardens, as directed before. 


+: FRENCH: Ba asp. | 
Beat t tun; eggs with a little ſalt; lay to them half a 
pint of ale yealty or more; then put to it three pounds 
- of fine flour, and put into it as much blood-warm milk 
as will make it ſoft and light. Then make it into 
loaves or rolls, and, when baked and cold, raſp or 
grate all the outlide. oft, and then it 1s fit to ſet at 
table. iy; 9,234 | - 
of FrenCH Cann to eat bot. 
Take a dozen of eggs, a quart of cream, and 26 


m: Ch flour as will make it into a thick batter ; put to 
ö 5540 WR * i 


* 
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it a pound of melted butter, half a. pint of ſack, and 
one nutmeg grated ; mix it well, and let ſtand three 
or four hours; then bake it in a quick oven, and, 
when you take it out, flit it in two, and pour a pound 
of butter on it melted with roſe- water; cover it with 
the other half, and ſerve it up hot. 


A SPANISH Cake. 


Take twelve eggs, three quarters of a pound of the 
beſt moiſt ſugar, mill them in, a chocolate-mill, till 
they are all of a lather; then mix in one pound of 
four, half a pound of pounded almonds, two ounces 
of candied orange- peel, two ounces of citron, ' four 
large ſpoonfuls of orange-water, half an ounce of cin- 
namon, and a glaſs of ſack. It is better when baked 
in a low oven. | | e 

PORTUGAL CAKEs. 

Take a pound and a quatter of fine flour well dried, 
and break a pound of butter into the flour, and rub. it 
in, adding a pound of loaf-ſugar beaten, and ſifted, a 
nutmeg grated, four perfumed plumbs, or ſome amber- 
greaſe; mix theſe well together, and beat ſeven eggs, 
but four whites, | with three ſpoonfuls of orange: flowgr 
water; mix all theſe together, and beat them up an 
hour; butter your little pans juſt as they ate going 
into the oven, fill them halt full, and ſearce ſome fine 
ſugar over them; little more than a quarter of an hour 
will bake them. You may put a handful of currants 
into ſome of them; take them out of the pans as ſoon: 
as they are drawn, keep them Ury ; they will keep good 
three months. , ns 

ON Oo wr 0 Ti Hor 59}; Foils 

: iin BS vio Tre ot diy” ohio a 

Put a pound of fine ſugar, a pound of freſh butter, 
hve eggs, and a little mace, beaten, into a broad pan, 
beat it up with your hands till it is very, light, and 
looks curdling ; then put thereto a pound of flour, 


29 ne C143 © 
half a pound of currants very dry, beat them together, | 


0 ; * 13611 5 && IR 7 dis 23:0 3} ; 
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Al tho pans, and bake them in aNack oven, You may 
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make feed: cakes the ſame way, only puticarrawaysſeeds 

inſtead of currants. 7 See 
Y TE 057 


Mix into a poundof fine flour a pound of Joaf' ſugar 
beaten and ſiſted; "then 'rub into it a pound of pure 
ſweet butter, till it-is thick like grated bread ; then 
put to it two ſpoonfuls of roſe- water, as much ſack, 
ten eggs, and whip the whites to ſnow ; then put in 
eight ounces of currants; mix äll well together, and 
butter the tin pans; fill them but half Full, and bake 
them. Theſe cakes, if made without cürrants, und 
kept in a dry place, they will keep a year; add 4 
pound of almonds blanched, and beaten with roſe- 
water, as above, and leave out the flour, 

N. B. This is a better ſort. 

Duren C RES. 

Take five pounds of flower, two ounces of /carra- 
way ſeeds, half a pound ef ſugar, and ſomething more 
than a pint 6f milk ; warm the milk, and: put intoit 
three quarters of a pound of butter; then make a hole 
in the middle of the- flour, and put in à full :pint of 
good ale-yeaſt : then pour in the butter and milk, an 
make theſe into a paſte, letting it Rand a quarter of an 
*Hour by the fire to riſe; then mould it, and roll: it into 
cakes pretty thin; priek them all over pretty much, or 
they will bifſter; bake them a quarter of anchour. 


1 Wurrsronz Carts. © © 
Take half a, pound of fine flour, and half a pound 
of "loaf-ſugar ſearced, a ſpodnful of carraway-ſeeds 
dried, the yolk of one egg, the whites of three, a lit- 
tle roſe-water with ambergreaſe diffolyed in it; mix 
eit together, and röôll it out as thin as a water, cut 
«them with à glaſs, lay them o floured paper, and bile 
them in a ſlow oven. n n 
| __... SyxEwsSBURY CAKns, 
Take to one pound of ſugar, three pounds of the 


Aneſt Hour, a nutmeg grated, Tome bearers cinnamon; 
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ſeeds MW the ſugar and ſpice muſt be ſifted: into the flour; and 

wet it with three eggs, and as much melted butter as 

will make it of a good thickneſs to roll: into a ꝓaſte; 

ſugar W mould it well, and roll it.; cut it into what ſnape you 

pur i pleaſe, perſume them, and prick them before they 90 
then into the oven. 


; 


MARLBOROUGH CAKE. 


and Take eight eggs, yolks and whites, beat and raig 
bake MW them, and put to them a pound of ſugar beaten and 
and ſifted ; beat it three quarters of an hourt together, then 
ad 2 put three quarters of a pound of flour well dried, and 
roſe. two ounces of carraway-ſeeds ; ; beat it all well toge- 
ther, and bake 1 it in a quick oven in broad tin pans. 


Queen CAk Es. 


Take a pound of ſugar, and beat it fine, wur hell 
arra- and two whites of eggs, half a pound of butter, a lit- 
more i tle roſe-water, fix ſpoonfuls of warm cream, a pound of 
ito it currants, and as mueh flour as will make it up; ſtir them 
hole well together, and put them into your patty-pans, be- 
t of ing well buttered ; bake them in an oven, almoſt as 
and hot as for ne for half an hour; then take them 
en out and glaze them, and let them ſtand but a del | 
into after the glazing is on, „to xiſe. | 


„ or | Ux RID CAKES. | 

Take a Sound of wheat-flour, ſeven pounds of cur- 
rants, half a nutmeg, four pounds of butter, rub your 
butter cold very well amongſt the. meal. Dreſs the 
curtants very well an theiflour, butter, and: ſeaſoning, 
aud knead it with ſo much good new .yeaſt as will 
make it into. a pretty high paſte; uſually two penay- 
worth of yeaſt to that quantity. After it is kneaded 
welh together, let it ſtand an- hour to riſe. Tou wo 
peer a pound. of paſte in a, cake. 


4 Pouxp Mx. 


„ee butter, b t it. in an _ | 
ith our hand one way, oe it is like a fine thick 
6 cream ; 
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cream ; then have ready twelve eggs, but half the 
whites; beat them well, and beat them up with the 
butter, and beat in it a pound of flour, a pound of 
ſugar, and a few carraways, well together for an hour 
with your hand, or a great wooden ſpoon. Butter a 
pan and put it in, and then bake it an hour in a quick 
oven. 


For change, you m wy pu in a_ pound of Currants 
clean waſhed and picke 


LirTLe PLums Cakts. 

Gp ake two pounds of flour dried in the oven, or at 
a great fire, and half a pound of ſugar finely powder- 
ed, four yolks of eggs, two whites, half a pound of 
butter waſhed with roſe-water, ſix ſpoonfuls of cream 
warmed, a pound and a half of currants unwaſhed, 
but picked. and rubbed very clean in a cloth; mix 
4 all well together. Then make them up into 
cakes, bake them in an oven almoſt as hot as for a 
manchet, and let them ſtand half an hour till they are 
colouted on both ſides; then take down the oven. lid, 
and let them ſtand to ſoak. You muſt rub the butter 


into the flour very well, ys ihe 68K ang; cream, and | 


then the Currants.. 17 


De Nbw's „xt $1854, 


Take four pounds of 'the' fineſt/ flour, FO FRY 
pounds of double refined ſugar beaten and fifted, mix 
them together, and dry them by the fire till you pre- 
pare your other materials. Take four pounds of but- 
ter, beat it in your hands till it is very ſoft like cream, 
then beat thirty-fide eggs, leave out ſixteen whites, 
and ſtrain dut the treddles of the reſt, and beat them 
and the butter together till all appears like butter; put 
in four or five ſpoonfuls of | roſe or orange- flower wi- 


ter, and beat it again; then take the flour and ſugat, 


with ſix ounces of carraway-ſceds, and ſtrew it in by 
degrees, beating it up all the time for two hours tage 
ther. 1 may pat in As" much tincture « of cinnamon 


in hs. 


op 
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or ambergreaſe as you pleaſe; butter the tin hoop or 
rim to put it in, and let it ſtand three hours in a mo- 
derate Oven. ddt : 
A SEttniCarke. 


Take three pounds of fine flour, and two pounds of 
butter, rub it in the flour; eight eggs, and four whites, 
a little cream, and five ſpoonfuls of yeaſt, Mix all 
together; and put it before the fire to riſe ; then put 
in three quarters of a pound of carraway-comfits, and 
put it in a hoop. or tin rim well buttered. An hour 
and a half will bake it. «3% ate 


Another way to make. a SEED CARE. 


Put a pound and an half of butter, and a pint of 
new milk, into a ſauce-pan, and ſet them over the 
fire, Have in readineſs half a peck of flour, that has 
a pound of ſugar and half an outice of all-ſpice, beaten 


very fine, well mingled with it. When the butter i 
perfectly melted, pour the milk and butter into the 
middle of your flour, and at the fame. time add half a 
pint of good ale yeaſt; and then work all your ingre- 
dients up like a paſte, * Some ſhort time before yau feng 
it to the oven, ſet it before the fire, that it may riſe. 
Wbden you have put what currants or carraway-ſeeds 
into it you think proper; let your cake be baked in a 
quick oven, "This quantity will be ſufficient for two 
cakes, They will. require about an hour and an halfs 
baking, or ſomething better. 


Ae A Bari Eu e Kar THUTT, Bf 208 "= 
| TTE AKE. | ls: 


OT ger HIVOT 0 1 7 % ln oy 
Take n of .currants,. five pounds of flour, 
an ounce. of, cloves and mace, à little cinnamon, half 
an ounce of, nutmegs, half a pound of | poundedand Bet 
blanched almonds, three quarters of a pound of ſliced ⁴ 
orange and demon- peel, half a pint of ſack, a little aol 
honey-water, à quart of good ale yeaſt, a pint ß 
en And. pound and half of butter melted; therein; Bf 
mix it together in a-kettle over a ſoft fire, ſtirring — 
VOSTIAG | Win 
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226 The PRACTICAL cook. 
with your hands, till it is very ſmooth and hot; the 
put it in a hoop, with a buttered paper at the bottom, 
| Another. 

Take a diſh of the beſt freſh butter, and beat it 


With your hands like cream; two pounds of Joaf-ſugzr 


beat very fine, three pounds of flour that has been wel 
dried ; mix theſe well with your butter; take tuo 
dozen of eggs, leaving out half the whites ; and get 
them all be well beaten together for an hour. Put in, 
before it goes to the ore a nutmeg that has been 
beaten fine, a quarter of an ounce of mace, what 
quantity of currants or feeds you think proper, and: 
ſmall glaſs either of brandy or ſack. | 

| Fine ALMOND 'CAKES. * 

Take a pound of Jordan almonds, blanch them, 
beat them very fine with a little orange-flower water, 
to keep them from oiling-; then take a pound and ; 
quarter of fine ſugar, | boil it to a high candy; then 
put in your almonds. Then take two freſh. Jemong, 
grate off the rind very thin, and put. as much juice 
as to make it of a quick taſte. ; then put this mixture 
into glaſſes, and ſet in a ftove, ſtirting often, that it 
youu not candy: fo, when it is a little dry, part it in- 
to little cakes upon ſheets of paper or tin to dry. 


Wurrrs Cakks, le CHINA Disks. 
Take the yolks of two eggs, and two ſpoonfuls df 


ſack, and as much roſe-water, ſome carraway-ſeeds, 
and as much flour, as, will, make it a paſte ſtiff enough 


to roll 3 : if you would have them like, Abe, 


you mut 


aipound off fine ſugar fifred" and perfümed, and the 
awhite of an egg, and three or four ſpoonfuls of roſe- 
vater; «ſtir it till it locks white ; and when that paſte 
4s cold, do: ãt vcith a feather on one fide. This _ 
ied." it Ay 2 th Ide fo, and ory 
4¹¹ |  SArFROM 


ke them upon diſhes battered, Cut them 
wut into what werk you pleaſe to candy them. "Fake 


then SAFFRON CAKES. .. 

Take half a peck of the fineſt flour, a pound of 
butter, and a ;pint of eream, or good milk); ſet the 
eat milk on the fire, put in: the butter, and a good deal of 


-ſogar ſugar; chen {train ſaffron, to your taſte and liking, 
n well into the milk; take ſeven or eight eggs, with two 
tuo yotks, and ſeven or eight ſpoonfuls of yeaſt; then 


q let put the milk to it, when it is almoſt cold, with ſalt 
at in and ccoriander ſeeds z knead: them all together, make 
deen WM them up in reaſonable ſized cakes, and bake them, in- a 


w quick oven. n 416 
i ORANGE CAK ES. 


Take the peels of four oranges, being firſt pared, 
and the meat taken out; boil them tender, and beat 
| them ſmall in a marble mortar ; then take the meat 
hem, of them, and two more oranges, the ſeeds and ſkins 
Aer, being picked out, and mix it with the peelings that 
nd are beaten, fet them on the fire, with a_ſpognful' or 
then two of orange flower water, keeping it ſtirring wml. 
on, bat moiſture; be, pretty well dried up; then have ready, 
zuce . to every pound of that pulp, four pounds and la quar- 
ture BW ter of double- refined ſugar, finely ſifted. Make the 
at it ſygar.very, hot, and dry it upon the fire,” and then mix 
.it. and. the pulp together, and ſet it on the fire, again, 

.till the ſugar.be very well melted, but take care it dos 
not boil, - You: may put in a little, peel, ſmall ſhred or 
grated ;. and when it is cold, draw it up in, double pa- 


l * 
£ þ 1 


. pers; dry them before the fire, and when you turn 
ugh them, put two. together; Or Hou may keep them in 


deep, glaſſes or pots, and dry them as you have o- 


ORANGE LOAVES. 


1e „ e | © £01474 Tut th 

the Take an , oragge or; vrapges, wand .cut,a.round, hole 
oe. in the tap z take gut- all the meat, and. as much. of- the 
aſe white as you can, without breaking the ſkin; then | 


| boil them in water till tender, ſHifting the water till it 
is not bitter 3 cher take them up und wipe them Idry. 
Then take pound · df / fin ſugar, quart ofewater;@uor - 


* 


E 
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in proportion to the oranges z boil it, and take off the 
ſcum as it riſeth : then put in the oranges, and let 
them boil a little, and let them lie a day or two in the 
ſyrup; then take the yolks-of two eggs, a quarter gf 
-a pint of cream, (or more) beat them well together; 
then grate in two Naples biſcuits, (or white bread) a 
quarter of a pound of butter, and four ſpoonfuls gf 
ſack : mix it all together till the butter be melted: 
then fill the oranges- with it, and bake them in a flow 
oven, as long as you would a cuſtard. Then ſtick in 
ſome cut citron, and fill them up with ſack, butteg 
and ſugar grated os“ it. 


Carraway Cares, 


Take two pounds of white flour, and two pound, 
of coarſe loaf ſugar well dried, and fine fifted ; "after 
the flour and ſugar is ſifted and weighed, then mingle 
them together; {aft the flour and f ugar together, through 
a hair-ſieve into the bowl you uſe it in; to them you 
muſt add two pounds of good butter, eighteen eggs, 
leaving out eight of the whites. To theſe you mul 
have four ounces of candied orange, five or 5 ounces 
of carraway comfits. Firſt, work the butter with 
roſe - water, till you Fa ſee none of the water, and 
22 1143 g I-43 ＋ in — 3 
Jour butter mult be 9 ry ſoft, Then put in flour and 
ſugar, 11 85 at 2 time, and Hkewiſe the eggs; bit 
12 IR. 4 « 4 , 2 1 1 Dire 14e. 
yon mult beat the eggs very well, with ten ſpoonfils 
of ſack ; ſo you muſt. put in each as you think fit, 
keeping it conſtantly beating with your hand, till you 
have put it into the hoop for the oven. Do not pat 
in the ſweetmeats and ſeeds,” till yo ate ready to put 
the ingredients into the hoop. You muſt have three 


... or fqur doubles of cap-paper under the cakes, and but- 


ter che paper and hoop : you muſt ſift ſome fine ſugar 
upon your cake, when it goes into the oven 


5 311 ne [ i 1 

71 1 . SUGAR Cakes, 916,46 131 £13 123 

„Take half a pound, of fine ſugar, ſearſed,, and 38 
much flour, two, eggs. beaten; with 2. little roſe- water, 


à plece 


To make all Sorts of Cares, © 257 
2 piece of butter about the bigneſs of an egg, work 
them well together, till they be a ſmooth paſte; then 
make them into cakes, working every one with the 
palms of your hands ; then lay them in plates, rubbed 
over with a little butter; ſo bake them in an oven, 
little more than warm. Vou may make knots of the 
ſame the cakes are made of; but in the mingling you 
muſt put in à few carraway ſeeds; when they are 
wrought to paſte, roll them with the ends of your 
fingers into ſmall rolls, and make it into knots ;, lay 
them upon pie- plates rubbed with butter, and bake 
them. | = | 5 


» 


An ORDINARY CAKE fo eat with Butler. 


| Take two pounds of flour, and rub it into half a 


pound of butter; then put to it ſome ſpice; a little 
ſalt, a quarter and a” half of ſugar, half a pound of 


raiſins ſtoned, and half à pound of currants; make 
theſe into a cake, with half a pint of ale-yeaſt, four 


eggs, and as much warm milk as you ſee convenient; 
mix it well together. An hour and a half will bake 
it. This cake is good to eat with butter for breakfaſt. 

rene en ne b FRO 11 
FEN Biscuirs. 


TT SAKS LE FES 
Having a pair of clean ſcales ready, in one ſcale put 


three new-laid eggs, in the other ſcale put as much 
dried flour, an equal weight with the 885 take out 
the flour, and as much powdered ſugar; firſt beat the 


Whites of the eggs up well with a whiſk till they are 


of a fine froth, then whip in half an ounce of candied 
lemon-peel cut very thin and fine, and beat well: then 
by degrees Whip in the flour and ſugar, then flip in 
the yolks, and with a ſpoon temper it well together, 
then ſhape your biſcuits on fine white paper with your 
ſpoon, and throw ' powdered ſugar over them. Ba 

them in a moderate oven, not too hot, giving them a 
fine colour on the top. When they are baked, with a 
fine knife cut them off from the paper, and lay them 


in boxes for uſe g 7 


LIr TIE 
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ry LirTLE Cakes. -- * 
Take a pound of flour and a pound of butter, nb 
the butter into the flour, two ſpoonfuls of yeaſt ant 
two eggs, make it up into a paſte. Slick white paper; 
roll your paſte out the thickneſs of a crown; cut i 
out with the top of a tin caniſter, or any ſuch thing: 
ſift fine ſugar over the cakes, and lay them on the 
Nicked paper. Bake them after tarts an hour. 


l Daor- Biscuits. 
Take eight eggs, and one pound of double-refgel 
Tugar beaten fine, twelve ounces of fine flour yel 
dried; beat the eggs very well; then put in the fi- 
gar, and beat it, and the flour, by degrees. Beat it il 
very well together without ceaſing; the oven muſt be 
as hat as for halfpenny bread ; chen flour iſame fheey 
of tin, and drop the biſcuits of hat bigneſs yqu pleale, 
Put them in the oven as faſt as yau can ; and when 

ſee them riſe, wateh them. If they begin to g. 
our, take them out, ant put n more; and if theft 
e not enough, put them in again. If they are right 
gone, they will have a white zice an them. You may, 
if you chooſe it, put in a few carraways. When they 
are all baked, put them in the oven again to dry; then 


keep them in a very dry place. 


1 CoMmMon Biscutrs. | 
Beat up fix eggs, with a (poonfyl of roſe-water ans 
4 ſpoanful of ifack, then add a, pound of fine pom dem 
19 40 and a pound of aur ; mix them into the em 

Y degrees, and an ounce of coriander ſeeds, mix al 
well together, ſhape them on white thin paper, or tif 
moulds, in any form you pleaſe. Beat the white d 
an egg, With a feather rub them over, and duſt Jne 
Jugar over them. Set them in an oven moderately 
bbeated, till: they riſe and come to a good colour, tak 
them out; Fi when you have done with the oven, f 
Jon haye no ſtove to dry them in, put them into 
oven again, and let them ſtand all night to dry. 
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what ſhape you pleaſe. 


Tb make all Sorts of Cars: | e © = 
2,0 224: Tb: Won | A. 
Tike three pounds and a half of flour, and three 
quarters of a pound of butter, and rub it into the flour 
till none of it be ſeen; then take a pint or more of 
new milk, and make it very warm, and half a pint of 


new ale-yeaſt, then make it into a light paſte; put in 


carraway-ſeeds,. and what ſpice you pleaſe; then make 
it up and lay it before the fire to riſe ; then work in 


three quarters of a pound of ſugar, and chen roll them 
into what form you pbeaſe, pretty thin, and put them 


on tin plates, and hold them before the oven to riſe 
pretty quick. 3 
Take two pounds of fine flour, a ꝓint of ale yraſt, 
put a little ſack. in the yeaſt and three eggs beaten; 


knead all theſe together with a little warm milk, a lit- 


tle nutmeg, and a little ſalt. Then lay it before the 
fre, till it riſe very light. Then knead in a pound of 
freſh butter, and a pound of round -carraway-comiis, 
and bake them in a quick oven on floured papers in 


1 


Mackoons. 
Take 2 


in a cloth, and pound them in a mortar ; maiſten them 
with orange - flower water, or the white of an ggg. 


leſt they turn to an oil ; after, take an equal quantity 


of fine powdered ſugar, with three or four Whites, of 

eggs, and a little muſk; beat all well together, and 

ſhape them on wafer paper with a ſpoon. Bake them 
on tin plates in a gentle 2 | 4 
| : + 

Take the beſt new almonds, blanch them in warm 

water, beat them very well in a mortar, with a ſpoon- 


ful of ſweet cream and the white of an egg, alittle 


ale-yeaſt, and a little roſe - water; then mould them 


again, before you ſet them in; your oven mult de 


pound ef almonde, let them be ſcalded, 
blanched, and thrown into cold water, then dry them 


up 
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up with ſearſed ſugar, make them like to crabs, and. 
cut them about like manchet ; then bake them on 2 ſe 
pie- plate in à quick oven; when they riſe high, take 75 
them out, and, when cold, box them up. , 
210 4-544 tad ee BODATOR: CARE; {+ - thi 
Tanke potatoes, boil them, peel them, beat them init 
a mortar, mix them with the yolks. of eggs, a little" 
ſack, ſugar, a little beaten mace, a little nutmeg, aff" 
little cream or melted butter, work it up into a paſte; 
then make it into cakes, or juſt what ſhapes you pleaſe 
with moulds,; fry them brown in freſh butter, lay them 
in plates or diſhes, melt butter with ſack and ſugar, 
and pour over them. | | «IND 


1 _ "Good FrRITTERS, 234. 
Mix half a pint of good cream,” very thick wich 
flour; beat ſix eggs, leaving out four whites, and to 
the eggs put ſix ſpoonfuls of (ack, and ſtrain them in- 
to the batter ;; put in à little grated nutmeg, gitger 
and einnamon, all very fine, alſo a little ſalt; then 
put in another half pint of cream, and beat the batter 
near lan hour; pure and flice your apples thin, dip 
every piece in the batter, and throw them into a'pat- 
full of boiling lard,,,;,,- 4-4 135 


bebte d moch el PRO T 
Tanke a pint of thick cream, three ſpoonfuls of ſack 
and half a pint of floüt, fix eggs (but three whites) 
one grated nutmeg, 4 quarter. of a pound of melted 
buttef, a very little (alt, and ſotme ſugar ; fry th 
ME ET YT Oo ty 
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ann 7 
11114 bs ks „i en BB 19 * 4 Ni n 
Take a quart of milk, beat in ſix or eight eggs 
leaving half the whites out; mix it well till you 
batter is of a fine thickneſs. You muſt obſerve to m 
our flour firſt with a little milk, then add the reſt u 
Ares; put in two ſpoonfuls of beaten ginger, 2 9 
of brandy, à little ſalt ; ſtir all together, make p ; 


ſew 
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ſtew- pan very clean, put in a piece of butter as big as 
walnut, then pour in a ladleful of batter, which will 
make a pan-cake, moving the pan round that the bat- 
ter be all over the pan; ſhake the pan, and when you 
think that fide is enough, toſs it ; if.you cannot, turn 


m init cleverly, and when both ſides are done, lay it in a 
lite eim before the fire, and ſo do the reſt. Vou muſt 
e 2 take care they are dry; when you ſend them to table 
ſte; re a little * NN dN | Ange 
pleaſe COON e 
ea, CHEESECAKES.” 

ugar, 


CHBESECAKES: * the beſt * i 9 «12. 
FIR 8 T warm a pint of cream, and then add to it 


with five quarts of milk that is warm from the cow z 
nd to and when | you" have put a ſufficient quantity of rennet* 
im in- to it, ſtir it about till it comes to a curd ;* then put the 
* curd into a cloth, or linnen bag, and let the whey be 


very well drained Mond it ; but take care not to ſqueeze' | 
batter it hard: when it is ſufficiently dry, throw it into a 


* dip mortar, and beat it till it is as ns as butter. To the 
12 curd, thus prepared, add half a pound of ſweet al- - 
ads blanched, and the ſame quantity of macroons, 


% 
% 


doch beaten together as fine as powder. If you have 
fick, none of the laſt near at hand, make uſe of Naples biſ- 
vhites) cuits in their ſtead; ; then add to your ingredients the 
Melted yolks. of nine eggs that have been well beaten, a whole 
1 the vutmeg that has been well grated, a couple of per- 
fumed plumbs, that have been diſſolved either in orange 

lower or roſe- water, and. half a pound of double- res 

fed ſugar. When you have mingled all, theſe: well 


egg together, melt a pound. and a quarter of the beſt frefly 
peu butter, and ſtir it well into it. If you think proper, 
to nu jou may have half a pound of currants plumped, which 
291 you may let. ſtand to . till you make, uſe of it,, 


« you N your. puff- paſte or your SHER Hoe It, muſh 


| 2 


made in the manner following. 
| Wet 
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tte it together, and hang it up, that the whey may 
run from it; when it is pretty dry, put it in a ſtone 


Wet a pound of fine flour with cold water, and cel 
then roll it out; put in gradually at leaſt two pounds Wer) 
of the beſt freſh butter, and ſhake a ſmall quantity of {1% 
flour upon each coat as you roll it, Make it juſt Wo! 
you uſe, it. | 

N. B. Some will leave out both the currants and the W out 


| perfumed plumbs. 


Another way to make CHEESECAKES, _ q 

Take a gallon of new milk, ſet it as for a cheeſe, I pee 
and gently. whey it; then break. it in a mortar, ſweeten boi 
it to your taſte; put in a grated nutmeg, ſome roſe. {tot 
water and ſack ; mix theſe together, and ſet it over len 
the fire, add a quart of cream and make it into a haſty wel 
pudding, mix that with it very well, and fill your tg 
patty- pans juſt as they are going into the oven; your W TO: 
oven maſt be ready, that you may not ſtay for that; I Ba 
when, they riſe well up they are enough. Make your 
paſte thus: take about a pound of flour, and firew 
into it three ſpoonfuls of loaf ſugar beaten and ſifted, 
and rub into it a pound of butter, one egg, and a 
ſpoonful of roſe- water, the reſt cold fair water; make 
it into a thin paſte, and in what form you pleaſe to 


have i. 
| CHEESECAKES without Rennet. | T 
Take a quart of thick cream, and ſet it over a clear * 

fire, with ſome quartered nutmeg in it; juſt as it bois . 
up; put in twelve eggs well beaten, and a quarter of * 

a pound of freſh butter; ſtir it a little white on the 2 

fire, till it begins to curdle ; then take it off, and g- I . 

ther the curd as fot cheeſe; put it in a clean cloth, 


$5 
p—— 


Mortar, with a pound of butter, a quarter of a pint 
thick cream, fome ſack, -orange-flower water, and W 
a poumd of fine fugar ; then beat e te 


# - 
he 
* 
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theſe very well together for an hour or more, till it is 
ids Noey fine; then paſs it through a hair ſieve, and fill 

of pur patty-pans büt half full 3 you may put currants» 
in half the quantity if you pleaſe ; a little more than 


2quarter of an hour will bake them; take the nutmeg 
the out of the cream when it is boiled, 7s 


PoTATOE or LEMON CHEESECAKES 
Take fix ounces of potatoes, four ounces of lemon- 
ſe, peel, four ounces of ſugar, four ounces of butter; 
ten MW boil the lemon-peel tender, - pare and ſctape the pota» 
ſo. Noos, boil them tender and bruife them; beat the 
ver lemon-peel with the ſugary, then beat all together very 
17 well, and melt the butter in a little thick eteam; mix all 


dur MW together yo well, and let it lie till cold; put cruſt in 


dur pur pate pans, and fill them little more than half full. 
it ; hake them in a quick oven haf an hour, ſift ſome dou- 
our de refined ſugar on them as they go into the oven 3 
ew dis quantity will make a dozen ſmall patty- pans. 
fl CINGER-BREAD, | 
© *Gixerr-mread Carts and Nurs. * 
TAKE three pounds of flour, one pound of ſugar, 
| one pound of butter rubbed fn very fine, two 
ear ounces of ginger beat fine, a large nutmeg grated ; 
then take a pound of treacie, a quarter of à pint of 
- of ceam, make them warm together, and make up the 


the WY bread ſtiff; roll it out, and make it up into thin Tulkes, | 


cut them out with a tea or fall glaſs, dr roll 


4 them round like nuts, ake them on tin plates in 
nay 2 ſack oven. | 

n % Givorn-paran Canes. 

and WM A pound and half of flour takes up one pound of 
all Cercle, moſt as danch ſugar, un bunce of beaten 
hefe | | be + 0b le Lg BRLI | 
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| ginger, two ounces of carraway-ſeeds, four ounces of 


Citron | and lemon- peel candied, the yolks of four 
eggs; cut your ſweet-meats, mix all, and bake'it in 
large cakes, on tin-plates, oo 


S., GINGER-BREAD | without Butter, 
Take two pounds of treacle ; candied orange, le. 
mon and citron peel, of each a quarter of a pound; 
as. much candied, ginger, all ſliced thin z One Ounce of 
carraway- ſeed, and one ounce of coriander- ſeed, with 
ane ounce of beaten ginger; mix in as much flour a 
will make it a ſoft paſte; lay it in cakes on tin plates, 
and bake it in a quick oven; keep it dry, and it wil 
be good ſome months. N 
Wo Another Sort. qe oþ 
To one pound of flour, three quarters of a pound 
of ſugar, and an ounce of nutmegs, ginger and ein- 
namon together, beaten and ſifted; à quarter of x 
pound. of candied orange- peels or freſh” peel cut in 
ſmall ſtripes; two ounces of ſweet butter rubbed into 
the flour; take the yolks of two eggs beat with, eight 
ſpoonfuls of ſack, and fix of yeaſt, make it up'in a 
Riff paſte ; roll it thin, and cut it with a glaſs; 'bake 
them and keep them dre 


C4 


Duren GinGER-BREAD. . 
Take four pounds of flour, and mix with it two! 


ounces and a half of beaten ginger, then rub in a 
quarter of a pound of butter, and add to it two ounces 


, of carraway -ſeeds, as much orange- peel dried and rub- 


bed to powder, a few coriander-ſeeds bruiſed, and two 
eggs ; mix all up into a ſtiff paſte with two pounds 
and a quarter of treacle ; beat it very well with a roll- 
ing pin, and make it up into thirty cakes ; put ina 
candied citron; prick them with a fork; butter pa- 
pers, three double, one white, and two, brown; walt 
them over with, the white of an egg ; put them into an 
oven not too hot, for three quarters of an hour. 
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CUSTARDS, BUTTERS, JELLIES, 
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A good Sort of CUSTARD. laid 


7 AVI NG boiled a quart of cream, and ſweetened 
it with fine powered ſugar, beat eight yolks of 


eggs, with two ſpoonfuls of orange- flower water 3 


which you muſt ſtir in the cream; and having ſtrained 

all through a ſieve, fill the cups or cruſt, and bake. 

them with care. | . 
Or, 

To a pint of cream put the yolks of eight eggs, an 
two whites, Boil the cream firſt in a ſauce-pan with 
a piece of nutmeg, ſome mace, and a little cinnamon, 
till you think it has the flavour of the ſpice. Then 
pour it into a pan, and let it ſtand till it is cool. You 
muſt make it pretty ſweet with fine ſugar, then put in, 
your eggs, and ftrain it through a cloth or ſieve. 

| Or, 5 

To three pints of cream, put alittle whole mace, © 
cinnamon and nutmeg ; make it boil a little, then 
take it off, and beat fifteen eggs very well, leaving out 
nine of the whites ; when beaten, put to them a 

| 1 glaſs 


266 The PRACTICAL COO. 


glaſs of ſack, or French brandy, and two ſpoonfuls gf 

roſe-water ; put it to the cream ſcalding hot, then 

ſtrain it, and it will be fit. Harden the cuſtard ecruſt 

in the oven before you fill them. To all mik put ſixs 

teen eggs: to two quarts leave out five whites © 
Plain Cusr AR DS. | 

Sweeten a quart of new milk to your tafte ; grate 
in a little nutmeg, beat up eight eggs well (leaving 
out half the whites) ſtir them into the milk, and bake 
them in china baſons, or put them in a deep china diſh, 
Have a kettle of water boiling, ſet the cup in, let the 
water come above half way, but do not let it boil too 
fait for fear of its getting into the cups. You may 
add a little roſe-water, ee French brandy. 

' Bothd CusrARDS. . 

Put into a pint of cream two ounces of almonds, 
dlanched and beaten very fine, with roſe or orange- 
flower water, or a little cream ; let them hoil till the 
cream is a little thickened, then ſweeten it and ſtir is 
the eggs, and keep it ſtirring over the fire, till it is as 
thick as you would have it; then put to it a little 
orange-flowet water, ſtir it well together, and put it 
into china cups. bein Ut Hut 

N. B. You may make them without. almonds. 

Rice CousTAaRDs, K 

Boil a quart of cream with a blade of mace, and a 
quartered nutmeg, put thereto boiled rice, well beat 
with the cream; mix them together, ſtirring them all 
the while they boil, When enough take it off, and 
ſweeten it to your taſte ; put in a little orange-flower 
water, then pour it into diſhes. When cold, ſerve it. 


ALMonD CUSTARDS., 


Take a pint of cream, blanch and beat a quarter of 
a pound of almonds fine, with two ſpoonfuls of. roſe- 
water. Sweeten it to your palate. _ Beat. up the yolks 
of toar eggs, ſtir all together one way over the fire, ul 
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tis thick; then pour it out into cups. Or you may 
bake it in little china cups. eee 

1 21 1 lei ie ne daz, zee 
„„ FAN Burr, ing bun lb 
Beat the yolks of two hard eggs in a marble mbrtar, 

with a large ſpoonful of orange flower water, and two 
tea ſpoonfuls of fine ſugar beat to powder: Beat this 
all together, till it becomes a fine paſte; then mix it 
up with about as much freſh butter out of the churn, 
and force it through a fine ſtrainer full of little holes 
into a plate. \ , 46cm 5 
NM. B. This is a pretty thing to ſet off a table at ſupper, 


On AN CE Burr ER. 


Beat the yolks of ten eggs very well, to which add 
half a pint of Rheniſh, fix ounces of ſugar,” and the 
juice of three fweet oranges, ſet them over a gentle 
fire, ſtirring them one way till the whole becomes 
thick. When you take it off, ſtir in a piece of butter 
as big as a large walnut. 

JELLIES ad GIAMS. 

ry Haris horn JELLY. 

Take a large gallipot with hart's-horn, then fill it full 
with ſpring water, tie a double paper over the gallipot, 
and ſet it in a baker's oven with houſhold bread. In 
the morning take it out; run it through a jelly-bag; 
ſeaſon with juice of lemons, double refined Wie and 
the whites of eight eggs well beaten, + Let it have a 


boil, and run it through the jelly-bag again into jelly- 
glaſſes 3 put a bit of lemon-peel in the bag. 


+ %. 
N 1 


Calves-feet JELLY... . WIE: 4 

Cut four calves-feet in pieces, put them into © pip- 

kin, with a gallon of water, cover themicloſe, and boil 
them ſoftly till almoſt half be conſumed, run the liquor 
N 2 : through. 
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through a ſieve, and let it ſtand till it be cold. Then 
with a knife take off the fat, and top and bottom, and 
melt the fine part of the jelly in a preſerving pan or 
ſkillet, and put in a pint of Rheniſh wine, the juice of 
four or five lemons, double refined ſugar to your taſte, 
the whites of eight eggs beaten to a froth ; ſtir and boil 
all. theſe together near half an hour; then ſtrain it 
through a ſieve into a jelly-bag ; put into, your jelly. 
bag a very ſmall ſprig of roſemary, and a piece of lemon- 
peel ; * it through the bag till it is as elsar as water. 
N. B. You may cut ſome lemon- peel like threads, 
and put in half the glaſſes. | 


 Hart's-horn and Calves-feet JELLY without Lemon, 


Take a pair of calves-feet, boil them with ſix quarts 
of fair water to maſh ; it will make three quatts of 
jelly; then ftrain it off, and let it ſtand ſtill till it is 
cold, take off the top, and ſave the middle, and melt 
it again and ſkim it ; then take ſix whites of eggs beaten 
to a froth, half a pint of Rheniſh wine, and the Juice of 
one lemon, and half a pound of fine powdered ſugar ; flir 
all together, and let it boil, then take it off, and put 
to it as much ſpirit of vitriol as will Harpen it to your 
palate, about one penny-worth will do; let it not boil 
after the vitriol is in; let your jelly-bag be made of 
thick flannel, then run it through till it is very clear; 
you may put the whites of the eggs that ſwim at the 


top into the bag firſt, and that will thieken the bag. 


? 4 © o * „ % 0 
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1 Having ſtript the currants from the ſtalks, put them 


into a ſtone jar: ſtop it cloſe ; ſet it in a kettle of boil- 
ing water half-way the jar; let it boil half an hour; 
take it out, and ſtrain the juice through a coarſe hair- 
ſieve. To a pint of juice put a pound of ſugar; ſet it 
over a fine quick clear fire in a preſerving · pan or bell- 
metal ſxillet. Keep ſtirring it all the time till the ſugar 
be melted; wen eim the ſcum off as faſt. as * — 

we | 2 en 


e e mu, — —ͤ— 
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When the jelly is very clear and fine, pour it into 
earthern or china cups di gallipots. When cold, eut 
white paper, juſt the bigneſs. of the tap of the pot, and 
Jay on the jelly; dip thoſe papers in brandy; then cover 
the top cloſe with white paper, and prick it full of 
holes. Set it in a dry place, put ſome into glaſſes, and 
paper them. e Ol e lied Ens 


* 
— 


| v1 $1487 11 |  Conſumpiipn, 1 ; 
Take four ounces of ; hart's-harn!! ſhavings, two 
ounces of eringo- root, one ounce of iſinglaſs, two vi- 
pers, one pint of, ſnails; (the uche waſhed and 
bruiſed) put all theſe into three quarts of pump- water, 
let them fimmer till it comes to three pints, chen ſtrain 
it off, and add the juice of two Seville otanges, balf a 
pound of White ſugar-candy, and one pint of old Rhe- 
niſh wine. Drink a quarter of a pint faſting, aud the 
ſame quantity an hour before dinner R 


: 
. 5 47 71 113 


in „ GE 
Take twenty eggs, (leave out half the, whites) and 


beat them very well; put them into the baſpn you ins 
tend to ſerve it in, with near a pint of ſack, and a little 
firong ale; ſweeten it to your taſte, and ſet fit over a 
charcoal fire, keep it ſtirring all the while ;, : wh bave 
in readineſs a quart of milk or cream boiled with, a little 
nutmeg and cinnamon, and when the ſack. and gggs are 
hot enough to ſcald your lips, put the mile Je dt boil 
ing hot 3. then, take it off the fire, and;coyer it, up half 
an hour ; Rrew ſugar on the brim, of the:diſb, and. ſerye 
Re che table. % uin 09 bib I ene nad: 199 
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Take a pint of 'eurtaiie jelly, and & quart of raſper- 


ties, bruiſe them well together, ſet them over a flow 
fre, keeping them ſtiriing alb tha time ti ir Boile, 


fr iv 
* #4 ft 


3 paper 


Let it bail ye or * pour u intd-gallipets, | 
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paper as you do the currant jelly, and keep it for uſe, MW * 
They wilbkeep for two or three: years,” = have "the fi 
| | W. 


n flavourlof the raſperry. agnrre 97% 015 E 
5% UH grrbing'nd id E wii) e it 
» lt 11 50g cs ELUMMERY. (lj; 101% Gh pl 


Take a Jarge calf 's foot, cut out he great boli b 
2nd boil them in two quarts of water; then ſtrain IN * 
off, and put to the clear Jelly half a pint of thick cream, lo 
two oltneed*Þr* [weet almonds; and an ounce of bitter 

almonds, well beaten together. Let it juſt boil, and 

then ſtrain / it off, and, when it is as cold as milk from ti 
theccow, put it into eups or glafſles. f 


{> i} * 4 — 15 7 
bi D fiih M4 £411 0a teal FLUMMERY, | | f 


f Put oa ea]. (as much as you-want) into a broad dee 
| Pl e ncover i it with Bika ) together, and ju q 
it ſtand 7 8 hours. Then pour off that water clear, 
and. put on, 4 800d, deal of fieſh water, ſhift it again in 
twelve hours, and. 0 on in twelve more. Then pour 
off the water clear, and ſtrain the. oatmeal through a 
coarſe hair-ſieve, ande pour it into a ſauce- pan, keeping 
it ſtirring, all the time with a ſtick, till it boils and be- 
mes very thick. Then pour it into diſhes, - "When 
Told,” turn it i Thto' plates, and eat it with what you 
pleaſe, either Witte and ſugar, or beer and ſugar, « or 
milk. It eats very pretty Wich cyder and ſugar. + 
al 
„ VA"Yo8 may obſerye to put a great deal of water to the 


< #4 £- 


Vallhesf, an when you pour off the laſt Water, pour on 
juſt endugh! freſh s to ſtrain the oatmeal well. Some 
Tet it ftaud erty: ighe hours, ſome three days, ſhifting 
the water every tWelve hours ; but that is as you like 
it for ſweetneſs or tartnefs. Grots once cut, does bet- 
ter than oatmeal. Mind to ſtir it together "when you 
put in Goſh „„ phe" RE 


st 16 Hive ane 1 4 bu 
woah * ke Abr of'efeàm; and halF'an ounce 
of iſinglaſs, beat it fide, and ſtir it inte the cream. 
Let it boil ſoftly 1 a flow. as of an _ 
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keep: it ſtirring all the time; then take it off the fire, 
ſweeten it to your palate, and put in a ſpoonful of roſe- 
water, and a ſpoonful of orange- flower water; ſtrain 


it and pour it into a glaſs or baſon, or juſt what you. 


pleaſe ; am when it is cold, turn it out. It makes a 

fine ſide diſh. Lou may eat it with cream, wine, or 

what you pleaſe, Lay round it baked pears. It both. 

looks very pretty, and eats r | 
Hart's-horn FLUMMERY.-. 

Take three ounces of | hart's-horn, and bot] it with 
two quarts of ſpring-water; let it fimmer over the fire 
ix or ſeven hours, till half the water is conſumed ; or 
elſe put-it in a jug, and ſet-it in the oven with houſhold 
bread ; then ſtrain it thro? a ſieve, and beat half a pound 
of almonds very. fine, with ſome orange-flower- water 
in the beating. When they are beat, mix a little of 
yout jelly with it, and ſome» fine ſugar; ſtrain it out 
and mix it with your other jeily; ſtir it together till it 
is little more than blood-warm, and pour it into half- 
pint baſons, fill them about half full; when you uſe 
them, turn them out of the diſh as you do flummery; 


il it does not come out clean, hold the baſon a minute 


ot two in warm water; eat it with wine and ſugar. 

Put ſix ounces of hart's-horn in a glazed jug with a 
long neck, and put in three pints of ſoft water; cover 
the top of the jug cloſe, and put a weight on it to keep 
it ſteady z ſet it in a pot or kettle of water twenty-four. 
hours; let it not boi], but be ſcalding hot; then ſtrain 
it out, and make your jelly, _ W 

To male a T RIFLE. | 

Cover the bottom of a diſh or bowl with Naples 
biſcuits broke in pieces, mackroons broke in halves, 
and ratafia cakes. 'Juſt wet them all through with 


fatk; then make a-good boiled cuſtard, not too thick, 
and when cold pour it over it, then put a ſyllabub over 


that, — Tou may garniſh-it with ratafia'cakes, currant 

1 . 2 q *-. 4? 1 | " "I. * 5 ' 4 

jelly, and flowers, s. a 
„ N 4 
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2 CREAM S- 


a P * 7 
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7 Mole 4 Nun Caran B 


T AK E a pint of cream, ſweeten i it to your palate; 
grate à little nutmeg, put in a ſpoonful. of orange- 
gar water and roſe-water, and two ſpoonfuls of 
ſack; beat up four eggs, but two whites, ſtir it all 
togerher one way Over the _ till it 1 thiek ; | bave 

ups ready, and = itn: wil 
"Blanched CREAM. - q m | 0 


23-457 en 


Take a W of the thickeſt ſweet cream you ean 
get, ſeaſon with fine ſugar and orange · flower- water; 
then boil it; then beat the whites of twenty eggs with 
2 little cold cream; take out the treddles, and when the 
cream is on the bee and boils, pour in your eggs, ſtir- 
ring it very well till it comes to a thick curd; then 
take it up and paſs ĩt through a hair ſieveg then beat it 
very well with a ſpoon tilt ir 18 | cold, and 1: it in . 
128 uſe. . ay 11 

Seal S ö | efli24) 

Take the juice of four Jarge lemons, daf # plbe or 
water, a pound of double refined fugar, * fine, 
the whites of fever eggs, and the yolk of one beaten, 
very well; mix all together, ſtrain it, fet it on a gentle 
fire, flirring it all the while, and fkim it clean; pit 
into it the peel of one lemon when it is very bot, but 


not to boil; take out the lemon- peel, A0 Pur it into 
china diſhes, N 


Nagl CaRAM. 1 ö 
Take fix large laurel Jeaves, boil them in 2 3 
thick cream: When it is boiled throw away the leaves, 
beat the yolks: of five eggs with a little cold cream, and 
ſugar do your taſte, therebicken the eream with your 
eggs, ſet it over there again, but don't let it boil, 


— 


keep it ſtixring all he while pne way, and pair it into 


china diſhes; ; when it is * it is fit ſaꝝ dl. 
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7 42 
Tale a quart of thick lipect Sram, and boil it we 
or three wallops; then 2 it off the fire, andiſtrain 
ſome juice of raſberries into it to your taſte; ſtir it a 
good while before you put your juite i in, that it may 
be almoſt cold when you, put, it to it, and afterwards 
flir it one way for almoſt a quartex.oh an hour z, they; 
e it to your, taſte, and when, it is quite cold, eat; 
& 2103 07 z 1 Ku vo 210 4 
V B. Thus you may, do mulbenrigs gr raw, currants, 
or plumbs, apricots, peaches or cherries, ſtewed in a pot: 
or kettle of water till they will yield juice. If. on * 
fou may put ſome juice of almonds to theſe; creams... 
vet ci U 
ae a quart of thick cream, and the whites of Liebe 
eggs beaten with half a pint of ſack; mix it together, 
and ſweeten it to/your taſte with' double refined ſugar 3 


you bY perfume it (if you pleaſe) with 2 
ied in a rag, and Reeped: a little; in th 
1 0 


Reale 
| Whip i it up, with à whuſk, and * bit ee oy 
in the middle of te wht Tk al 
eg or 


the, froth; with. o 
Miſa b. 200 Iay it in your gl. 3 ee 
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QWEE FEN:a quatt of cyder, or hüt edv 


pleaſe, with double refined ſught to your. pale; and 
grate al nutmeg into it; then mitt che eo into Four 
lihvor..: Wen you have thus nddcd; hae qubgtity ot 
that warm milk yow thinle hroper, pour half a pint, or 
more (in praportion to the quantitygof fyNabubiyow 
— of the ſweeteſt — _ can Ser, ul over: * 
12 i dann bail Mis aan yin 3051.5; 

21 POY. off „ bin b babs. nid A 1.7 

Tale twa;porvingers of. 5 one ef white 


mige, grate in the ſkin of a lemon,, take the whites of 


N , three 
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| intermiſſion; then take off the froth, and 
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three eggs, ſweeten it to your taſte, then whip it with 
a whiſk, take off the froth as it riſes, and put it into 


your 9 lläbu b-glaſſes or pots, which. ever you have, then 


ey are fit for uſe, 
1 : * 


. 1 4 IWhipt SYLLABUB, Web Hh 


Take a quart of cream, and boil it, let it ſtand till 
it is cold; then take a pint of white wine; pare a le- 
mon thin, and ſteep the peel in the wine two hours 
before you ule it; to this add the juice of a lemon, and 
as much ſugar as will make it very ſweet : put all this 

together into a baſon, and whiſk it all one Wap, till it 
is pretty thick; fill your glaſſes, and keep it a day be- 
fore you” uſe it; it will keep good three or four days, 
Let your cream be full meaſure, and your wine rather 


Jeſs. If you like it e put in a rain or tyo 
tee e, ee 


te 11 A 


J , 
TY v . 
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” T6 five pints of the thickeſt and beſt cream you can 


pets add half a pint of Rheniſh, the ſame quantity 


f ſack, and the juice of two or three Seville oranges, 
according as they are in bigneſs. Sweeten theſe ingre- 
dients with atTeaft a ola of double refined ſugar, that 
bas been pounded to powder and well ſifted; whilk all 
woll together with à ſpobnful of roſe or oran ge-flower- 
water, for the compaſs of about half an ws. ithout 

Fi your 
glaſſes with-it, - Theſe ſyllabubs will keep a week or 
a fortnight, and are better ahe day. after they are made 
than to be uſed. immediately. The beſt method, how- 
ever, of whipping any ſyllabubs, is to have ready by 
you a large chocolate mill, which ſhould be reſerved for 
that particular purpoſe, and a large deep bowl to per- 
form the operation in; your froth will by that means 
be not only ſooner raiſed, but will ſtand much ſtronger. 

Of the thin chat is Jeft at the bottom, you may 
robe? 10 $09 think, proper, a very fine-flumimery. 
£11) 921 3 .,fo0291 8 le Ut Its (11 5.87 When 
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Of making SyIIABuus. 2 
When you are fo inclined, you muſt have in readineſs 


75 


you a ſmall quantity of calf's-foot- jelly, both boil- 


ed and clarified; as ſoon as it. is cold, take the fat off, 


and clear it with the whites of eggs; and run it through. 


a flannel bag; then mix it with what you preſerved 
from your ſyllabubs. When you have ſweetened it with 
double refined ſugar to your taſte, give it a boil ; then 
pour it into large china cups or baſons, Turn it out 


when it is quite cold, and your flumm 
1 (ts | | 1 
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[N-STRUCTIONS 
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oe MAKING, | 
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Nals, SLG — CURING verve 
VEAL, PORK and MUT TON, and for 
POTTING, COLLARING, and PICK- 


LING FISH, FLESH ad FOWL. 


I 
= 
a 


ee . . 


a 0 


x 

— 
— 
— 


- 4 ; 


H A M 3” an Or UE s. 


F. {3 Bu A, 
To ſalt Kais anl. ours. 


'T AKE of bay-ſalt a peck, of falt-petre four ounces z 
three pounds of very-browndugar ; put to all theſe 
water, till it will but juſt bearan egg; after it is well 
ſtirred, lay in the wee ſo that they are covered with 
the pickle; let them lie three weeks, if middling hams, 
jf large, a month; when you take them out, dry them 
well in a cloth, and rub them with ba ſalt, then hang 
them up to dry, and ſmoke them with ſaw-duſt every 
day for a fortnight together; the chimney you han 
them in, muſt be of a moderate heat, the pickle mul 
be raw, and not boiled. This quantity is enough to- 
falt fix hams at a time. When you take them out, 
you may boil the pickle, and ſkim- it clean, putting in 
ſome freſh ſalt. If you keep your hams till they are 
«y and old, lay them in hot grains, and let them lie 
till cold, then wrap them up in hay, and boil them 
tender ; ſer them on in cold water when they are dry, 
the houghs being before ſtopped with ſalt, and tied up 
eloſc in brown paper, to keep out the flies. 


Neats 
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101 "Of lating nnen 277 
V. B. Neats hearts, tongues, ee do well - 
5 the lame pickle; the beſt way is to rub hams with bay- 
galt and kk 08 or aux en en put them 
5 is pick Titoerft sr 
r, 

Take three or four” gallong of water, put to it four 
pounds of bay-ſalt, four pounds of white ſalt, a pound 
of petre- ſalt, a Quart of a pound of ſalt- petre, twor! 
ounces of prunella-ſalt, 2 pound of brown ſugar; let it 
boil a guarter,of an hour; ſkiq it well, and When, jt ia 
eld, W from che bottom de vellel you kneps 

it in. k 16 11 u £ n £1ncim's Tot 
Let h ams ie in this pickle four or five wecks. 
A clod of, Dutch 7 Zig rr n 101w 
Tongues 2 fortnight. ' 31:47 "21669 
5 eef eight or ten days... me if nx 69d 
AE em in a ſtove, or wärn wopd in e issen, 


"0 2˙ 40 AR hut af. M Rieth Ow 
Take bay-falt, and put it in a veſſel of water ſuitable 
to the quantity of hams 5% dog make your pickle 
kong enough to bear an — with, your bay- falt; gen 
bail and e it very well; den let, the pickle yr 
OY LEG 49d, Ro it. — red ſaunders as Wi 
poke ur, of claret; then Jet, your pickle: 
nt 78. el re you put your hams into. it; the! 
hams muſt lie in the pickle three wenkss 5 hd Fog 
dry them where v ia urn e 


yew way "7 nfs a FEAR ERA 1.10 4 


fo 95391 2 off ob 

Cut a hind quarter of blew pork like Faw; tal all the ſoft 
fat off; then rub it with bal - ound of the coarſeſt 

kgaz-you can get 3, let it lie æwenty. Jour hours, then. 

dub i with, a quarter of a pint of fahr pete, & pint of 
petre⸗ſalt, and 2 quart of white (at; ler it lie three 
„weeks, and rub it now and then with ſame white: ſalt. 
bey it ia a; chimney where you burn waer or, tun. 
ey you boil it, put in @-PIRLAT u duft of pak A 


4 11 1 14 
ent n bee. 
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218. Te PRACTICAL COOK, | 
duſt; when cold, eat it with muſtard or vinegar, Serve 
it with pigeons when it is hot, or with fpinnage or 
ſprouts boiled and laid round it, or eight chickens, II 
you would keep it long, let it lie a month in ſalt. 


„Die make a HAM of @ LIO of Pork. 

Cut a hind quarter of the beſt pork you can get, 
ham: faſhion; then take one pound of coarſe ſugar, one 
pound of common ſalt, and one ounce only of falt- 
petre, When'theſe'are all well mingled together, rub 
your ham with them; let your pork lie in this pickle 
for a month at leaſt; but take care to turn it and baſte 
it well every day; then hang it up in a chimney corner, 
where it may be wood-ſmoaked, but have no heat 
come to it, as we have before directed, in regard to 
beef-hams. If you propoſe to keep it for ſome conſi- 
derable time, hang it up for ſix weeks, or two months, 
in ſome damp place, by which means it will become 
mouldy; for it will eat the finer and ſhorter for it. 


%% Ä -»» 5 + FUR. 


9134+. 5% Mm VearsHanee i: vhonscen oft, h 
Cut the leg of 'veal like a ham, then take a pint of 
bay-falt, te 6unces of falt-petre, and a pound of 
common ſalt; mix them together, with an ounce of 
juniper berried beat; rub the ham well, and lay it im 
Hollow tray, with the '{kininy fide downwards. Baſte 
it every day with the pickle for a fortnight, and then 
hang it in wood-ſmoke for à fortnight. Von may boil 
it, or parboil it and roaſt. it. In this pickle you may 
do two or three tongues, or a piece of pork. © 
ISAT; 53:55 men wh fog ts whiff bai n 100 
Nie <1 o br BEEBE HAW N 1. 
Vou muſt take the leg of 'a fat, but ſmall beef, 2 
Fat | Scotch or Welch Beef is beſt, and cut it ham- 
faſhion.' Take an ounce"sf bay-falt, an ounce of falt- 
petre, à pound of common falt, and a pound of coarſe 
ſugar, (ibis quantity for about fourteen or Afteen 
pounds" Weight; and ſo accordingly, if W 


— 
mg 
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/ nalin Haus. 279 
whole quarter) rub it with the above ingredients, turn 
it every day, and baſte it well with the pickle for a 
month: take it out, and roll it in bran or ſaw- duſt, 
then hang it in wood-ſmoke, where there is but little 
fire, and a conſtant ſmoke for a month-; then take it 
down, and hang it in a dryplace, not hot, and keep it 
for uſe. You may cut a piece off as you have occaſion, 
ind either boil it or cut it in raſhers, and broil it with 
poached 680 or boil a piece, and it eats fine cold, and 
will ſhiver like Dutch beef. After this beef is done, 
fo may do a thick briſcuit of beef in the fame pickle. 


* 
1 


et it ñie a month, rubbing it every day with the 
pickle, then boil it till it is tender, hang it in a dry 
place, and it eats finely cold cut in ſlices on a plate. 
It is a pretty thing for a fide diſh, or for ſupper, - A 
ſhoulder of mutton laid in this pickle for a week, hung- 
in wood-ſmoke two or three days, and then boiled yith 
S HunG Bxes, b 


The piece that is fit to do, is the navel piece, and 
let it hang in your cellar, as long as you dare for ſtink- 
ing, till it begins to be a little ſappy; take. it down; 
and waſh it in ſugar and water; waſh it with a clean 
rag very well, one piece after another, for you may cut 
that piece in three; then take ſix penny- worth of ſalt- 
petre, and two pounds of bay- ſalt; dry it, and pound 
it ſmall, and mix with it two or three ſpoonſuls of 
brown, ſugar, and rub your beef in every: place ve 
well with it ; then take of common- ſalt, and ſtræew all 
over it as much as you think will make it ſalt enough; 
let it lie cloſe, till the ſalt be diſſolved, which will be 
in ſix or ſeven days; then turn it every other day, the 
undermoſt uppermoſt, and ſo for a fortnight; then 


hang it where it may have a little warmth of the fire; 


kenn det to roaſt it. It may hang in the kitchkn a 
fortnight,; when you uſe it, boil it in hay and pump- 
Water, very, tender: it will keep boiled two or three 
. * months, 


2 . The PRACTICAL COOK. 
ms rubbing it with a greaſy cloth, or putting it 


two or three mn, into Bolling n to take off hs 
ae An 11 n 0 . if 


itt 2419 11 90 $ — 4% O | . 17 6 


Po a ebd. of beef, put a 10 of bey. El 6 two 
ounces of ſalt-petfe, and a pound of ſugar mixed' with 


the common ſalt; let it lie fix weeks in this brine, 


turning it as 1295 then dry it and Poul it, 


A Morrox Hans, US 
You = Ste a bind quarter of mation. cut it like 
a a hams take one ounce of ſalt-petre, a pound of coarſe 
ſugar ang 4 pound of common ſalt; mix them and rub 
wer Nane lay it in a hollow tray with the ſkin down- 
121 baſte 1 every day for a fortnight, then roll it in 
, and hang it. in the wood-{moke a fortnight; 
th bi & al i it, and hang it in a dry place, and cut it out 


in raſhers. It don't eat wen boiled, but eats finely 
broiled. - : , 


anke te every two ounces of ſalt-petre, a t of 
exalt,>and rub it well, after it is finely. beaten; 
te it over your tongue, and then beat à pint of bay- 
eee rob that on over it; and every three duys turn 
{when it has lain nine or ten days, hang it In wood- 
. do dry. Do a bog's head this way. For a ham 
uf pork or mutton, have à quart of bayſalt, half a 
peund-of. petre-ſalt.; a quarter of a pound of faltipetre, 
A quarter of around of brown-+ſugar; all beatef very 
fingy mixed together, and! rubbed well ever it; let 
lit 4 ſortnigbt; turn it often, and then hang/ir up a 
ee en dry nest ele, 269, Fo 5 
UN | n 
21 913 * To mad Duren Barn 512019 21 2086 
: Fake. che lean part of # buttock. of raw beef; rub b 
well wüuh brown ſugar all-over, and Jet it lie in'a pan 
er may two or füt outs] turning it thtee or fout 
2 Hoi 5 times; 


"Of mating Haus and BAHο¹]Ü ] n 46 
ies; then ſalt it well with common ſalt and ſalt“ 
tre, and let it lie a ſortnight, turning it every days 
then roll it very tight in à coarſe clothy put it in 4 
cheeſe-preſs a day and a night, and hang it to dry in a 
chimney. When you boil it, you muſt put it in a 
cloth, when it is cold, it will cut out into ſhivers as 
Dutch beef. Ai ons gen AE. + 
ug To prickly Pon. I neus 9 


Bone your pork, cut it into pieces, of a Git fit 0, 
e in the tub or pan you deſign it to lie in, rub 
pieces well with ſalt- petre, then! take two par %# 
common ſalt, and two of bay-falt, and rub every piece 
well; lay a layer of common n fate! in the bottom of your 
veſſel cover every piece over with common falt, lay 
them one upon another as cloſe as' you can, filling — | 
hollow places on the ſides with ſalts As your ſalt melt 
on the top, fire on more, ly A coarfe Boh over 55 
wallet; w. board over thats, and & weight vn the board to | 
keep it down. Keep it cloſe covered; it wilt, | 
ordered, keep the whole year. Put a pound of ſalt= 


petre, and two ppunds gf bay-ſJlt to bog 
To quay Bacon. * 


Take a ſide of rk, then. take of; all che 
ly it om a long pork br dreffer, that F er 
run away, tub Je well with good es ach fides Io 
it lie thus a week z erben take 4 pint of Ba 95 1 1 
quarter of a pound of falt- petre, beat them he, ty 
pounds of eoärſe Tugar, fd à quarter" No eck of 
common- ſalt; '"Lay0your pere ta forethi 5 War 
hold the;picklez' and'rub! ls we with the Uh 
dents. Lay che ſtinny fide! owners 200 
eyery day with the piekſeꝰ for 4 fortnight; erben hang! 
in wood ſmoke as yo do the beef, and ec pe 
it in a dry place, but not hot. You 11 to obſerve,. 
that all hams and bac6n ſhould han een every, 
thing, and nor againſt a wall. 0 
la You bt par 0d. ‚π NN Obetve 
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a% Te PRACTICAL: COOK, 


-- Obſerve to wipe off all the old ſalt before you put it 
into this piekle, and never keep bacon or hams in 
hot kitehen, qt in à room where the fun we it 
vue them ali rut. 

1 Load nat Ft. 1 VI 
Pichrk Hr Pork, far preſent ain 

"When you have boiled one pound of bay-falt, the 
ſame quantity of coarſe ſugar, and fix. ounces of ſalt 
hetre, in two gallons of pump- water, as long as yu 
chink A take your liquogoff the fire and when 
K is cold, ſkim i it. Lou may» cut our pock into pieces 
of any ſize you think proper; but lay it as. cloſe as you 
can, and pour the liquor over ito Lay a board over 
your 7 with a weight upon ite that as: little air as 


polbble may get to itz and it will{;be fn for cuſe in a 
| 15 k, or = a. days time. In .caſe.;y0u: find your pickle 


ns 10 
_ when it , olds: rr ler Four meat 
gue more $ * ny © 1 tab It Q 


* 
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COLLARING. 


CY 
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| Huus [tp collar, BEE rl. 
＋ AKE hs griſtles out of a flank of beef, and ſkin 
off the inde; then take two ounces of ſalt-petre, 

| three ounces of bay-falt, half a pound of common alt, 
a quarter of à pound of brown ſugar; mix theſe all 
together and rub the beef well; then put it into a pan 
with a quart, f ſpring· water for four days, turning it 


„ a8 


once a day; UK. take the beef out, and ſee that the 


fat and mu lie equal. Then take ſome pepper, cloves, 
a good deal of parſley and fweet marjoram ſhred ſmall, 


and fome fat bacon cut very ſmall; mix theſe together, 


and ſtrew it over the inſide of the N Then roll it 


hard in a cloth, and ſew it up, and tie it at both ends, 
In this condition, put it into a deep: pan, with the pickle, 
and a Pint of water. You _ add a pint of claret ot 


ſtrong 


poil, let it be, boiled; ever again, and ſkim- 


„% wy HK oo wwe 


- a 


0% Tot kn 2 "oF" 


ſrong beer, and muſt put in an onion Ku with 
loves, and à pound of butter : then coyer the pan 
wich 2 coarſe paſte, and bake it all nights. "Then take 
it hot, and roll it harder,” and tie it round with a fill & 
cloſe : put it to ſtand on one end, and a plate on the 
top, and put a weight upon it, and let it ſtand till it 
js. cold. I yo; 155 it out of che oth) Mal keep it 
dry. 1542 1 [ | $ F f 
4 * 312 : 2 Acdit * 
Having taken off the inſide, ſein Se a thin ank of 
beef, rub it with five ounceg of -ſalt{pette then ſeat 
fon it with half a pint of petre-ſalt, and a pint of 
white ſalt, z and, let it lie ihre days, turning it once a 
day; then wipe it dry, and ſeaſon it all over the in- 
ſide with three quarters of an ounce of cloyes-and,mace, 
an ounce. of pepper, and a nutmeg, all beaten, a hand- 
ful of ſweet-herbs, and two bay- leaves ſhred fine ; 
then roll it up like brawn, and bind it very ſlat with 
narrow tape. Then put it into a pot, cpver it with 
pump water, a little of its own brine to ſalt the water, 
and bake it very tender with houſhold-bread. Then 
take it out of the liquor, bind a cloth very hard about 
it, and hang it. up till cold. Then take off the cloth, 
and keep it in a dry place. Eat it with muſtard er vi- 
negar. If you ſend it to ſea, add a pint of baycfalt, 
and let it lie fix or eight days. Put no herbs, but ſea- 
ſon it high with ſpice;; and when it is cold, take off 
the ſtrings, - put it into a pot, covey it with W 
beef ſuet, and it is fit for uſmmſe. 
N. B. This ſalt and ſpice Is enough for baue 
pounds pa! 1.202454). co vl 3434307, © | 
| nan 4 13165 la ai 386 03 
Lay a Hank of beef in ham-itidd a fortnight: I 
take it out, and dry it in a cloth; lay it on a board, 
take out all the leather and ſkin, cut it croſs and croſs; 
ſeaſon it with ſavoury ſpice, two anchovies, and a 
handful or two of thyme, parſley, ſweet marjoram, 
vinter-ſayoury, onions, fennel ; ſtrew it on che 2 


0 251 „ 


28 Tie PRACTICAL COOK. 


roll it in a hard collar in a cloth, ſew it cloſe, tie i; 
at both ends, ng put it in à collar- pot, with a pint 
of claret, cochineal, and two quarts of pump water, 
When it is cold, take it out of the cloth, and keep 
31 li: 7 Collar a BREAST of MuTrTox. 
Cut off the red ſkin, and take out the bones and 
griſtles of a large breaſt of mutton. Then take grated 
white bread, a little cloves," mace, ſalt, and pepper, 
the\yolks of three hard eggs bruiſedi ſmall, and a little 
lemon-peel ſhred fine; with which, having laid the 
meat even and flat, ſeaſon it all over, and add four or le) 
five-anchovies waſhed and boned-: Then roll the meat I in 
like a collar, and bind it with coarſe tape, and bake, Pit 
boil! or roaſt-it ; cut it into three or four pieces, and Il Af 
diſh it with ſtrong gravy ſauce thickened with butter, If bo 
You may lay fried oyſters and forced-meat- balls on it N of 
yo pleaſe. It is very good cold: cut it in flices i | 
ne collared beef. 8 a K 151 S208] Mane 


id nel ii F234 47 Abs [444 + wi 
dr T6: Goltar e Barasr of Vaat, 
Mane the veal, then ſeaſan it all over the -infide WM 
uiklixloves, nate, and ſalt, beat fine, à banidful of WE t 
ſees-berhs:: ripped off the ſtalks, and a little ſage, | 
Senny : wyal and pariley ſured very fine, then roll it up, I v 
a οναν,e brawng biod it with narrow tape very Cloſe, W a 
hen tie a cloth round it, and ; boil it very tender in I it 
vinegar and water, aJike quantity, with a little cloves, f 
mace, pepper and ſalt, all whole. Make it bail, then 

ut iũ the % Whenihoiled tender, take them wp ; 

and when both are cold, take off the:cloth, lay the 


collar in an earthen pan, und pour the liquor over; b 
ever. it cloſe, aud keep it for; uſe. If the pickle be- t 

ind 50, ſpoil, ſtrain it, throughia coarſe cletb, bolt it Hf 
and im it; When, gold, pour it over. Obſerve, ber IN | 
doe you, train, the pigkle, % waſh,the collar, wibe it H. 
NA & Wige the PAN glean. Strain it again aſter it : 
Kae ang cer 16 very gloſe. THY HIS i 


To 


- Wor : 


/ Cortamno, 
int W Bone a breaſt of pork, ſeaſon it with ſav6uty ſea 
er. oning, a good quantity of thyme, parſley and ſage; 
ep WM then roll it in a hard collar in a cloth, tie it at bath 
ends, and boil it; and when it is cold, ſteep it in the 
avoury liquor. in which. it was boiled. ob, | 


and 7 Collar a PIG. 


4 Slit the pig down the back; take out all the bones, 
tle N waſh it from the blood in three or four waters; wipe 
the WY it dry, and ſeaſon it with ſavoury ſpice, thyme, par- 
or WI fy, and falt, and roll it in a hard collar; tie it cloſe 


in a dry cloth, and boil it with the bones in three 
ke. pints of water, a handful. of ſalt, a quart of vinegar, 
and a faggot of ſweet-herbs, and whole ſpice. When it is 
ter,. I boiled tender, take it off; and when cold, take it out 
1+ WM of the cloth, and keep it in the pickle. 1 
To make Snam BRawne 
Boil two pair of neats feet tender, take a piece of 
» Wl pork, of the thick flank, and boil it almoſt enough, 
ade WF then pick off the fleſh of the feet, and roll it up in 
| of WF the pork tight, like a collar of braun; We hp 2 
ge, I ſtrong cloth and ſome coarſe tape, roll it tight rouns 
up; Wl with the tape, then tie it up in a cloth, and boil it till, 
ole, W « ſtraw will run through it; then take it up, and hang, 
in WF it up in a cloth till it is quite cold; then put it into 
es, I ſome ſouſing liquor, and uſe it at your own' pleaſure. 
p; 77 Collar EES. 4 
the Scour large ſilver eels with ſalt, ſlit them down the 
er; back, and take out all the bones; then waſh and dry 
de. them, and ſeaſon them with ſavoury ſpice, minced. 
1 it parſley, thyme, ſage, and onion ; and roll each in 
be- fittle collars in a elôth, and tie them cloſe, Thea boil. 
chem in water and ſalt, with the heads and bones, half 
n pint of vinegar, a faggot of herbs, ſome gingen, 
5, ada pennyworth of ffing- glas; when they are 1 2 
| er, 
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der, take them up, tie them cloſe again, ſtrain the 


5 Pelle. and keep the eels ; in it, | 4 


To Collar SALMON, 


Take a large piece of Mien, with the tail. Cut 
| off the tail, and when you have waſhed the other piece 
well, take a cloth and wipe it very dry, After that, 
waſh it all over with the yolks of eggs ; put thereto 
what quantity you think proper, of oyſters only par- 
boiled, the tail of a lobſter or two, the yolks of three 
or four eggs that have been boiled hard, half a dozen 
anchovies,, a bunch of ſweet-herbs that have. been 
chopped fnall, ſome grated bread, together with a lit- 
tle ſalt, pepper, nutmeg, mace, Lad cloves, that have 
been beaten fine. Let all theſe ingredients be worked 
together with, the yolks of eggs, and lay it all over the 


fleſhy part; then roll it up into a collar, and bind it 


up with ſome coarſe tape. Then let it be boiledin 
water, and ſome vinegar, and throw into it a ſmall 
quantity of ſalt. Take care that your liquor is boil- 
ing-hot before you put in the collar, When you find 
the liquor boils, throw into it a handful of ſweet-herbs, 
a little ſliced ginger, and a nutmeg, at the ſame time 
with the collar. In about two hours it will be enough: 
then take it up, and 14 it into the ſouſing- pan: and 
when the pickle i is cold, put it upon the ſalmon, which 
muſt remain in it, till you make uſe of it. If you 


propoſe to pot ſalmon after it is boiled, you muy pour 
ſome clarified butter over it. 


ren G. 


To pot BEEF, 


HEN vou have boiled or baked, andcut your meat 
ſmall, let it be well beaten in a marble mortar, with 


Nn butter melted for that purpoſe, and two or three 
anchovies, till you find your meat mellow, and agree- 


able to your palate, T hus prepared, put it cloſe down 
in 


in pe 


clari 
with 


1 
both 
bros 
you 
per 
ſuff 
quo 
as 1 
me; 


4 90 50 Pormass fi'4 i owls... 
the *n pots, and pour Over them a ſufficient quantity of 
| carified butter. 'Y ou; may ſeaſon your ingredients 

ith what ſpige you pleaſe,1 1 oo od og 
ee nenne, 
e Tete what quantity of veniſon you think proper, 

both the fat and the lean together, and ſpread. it in a 


2 broad pan; then ſtick little lumps of butter all over . 
pour meat 5 and when you have tied ſome brown pa- * 
eber over your pan, ſend it to the oven. When it is I; 
en ſuficiently baked, take your meat out of the hot li- 14 
en auer 5 drain it welb, and then lay it in a diſh ; as ſoon bo 
l. sit is cold, take the [Kin all off, and then beat'your | 


meat, the fat and the lean together, in a marble mor- 
. tar. As to the ſeaſoning, uſe ſuch a quantity of mace, 
he cloves, nutmeg, ſalt and pepper, as is moſt agreeable 
to your palate. When the butter in which your meat 1 
was baked is cold, beat a ſmall quantity of it in, to 1 
11 © moiſten it; then put it cloſe down in a pot, and pour | 


1, J darified butter over it. N f 14 
. Take notice, you muſt beat your ingredients till 0 
I they come to a perfect paſte. | Ti 
» | | WY 

ne AI Ox-CHEEK potted, 2 N 
; ; Waſh and bone an ox-cheek, and put it in a hot * N 
0 oven, with the ſame ingredients uſed for potted beef; $| 
then take out the ſkin, the fat, and the palate : Then 1 
7 uſe the fleſh as you would do the other part of beef, ky. 
and add to a pound of the fleſh two ounces of the fat 1 

that ſwims upon the liquor. . 

To pot either Fowis, or PIGEONS, 14 

Cut off the legs and draw the pigeons, and wipe 11 

them well with a cloth, but never waſh them : ſeaſon "Ii 
at W them with ſalt and pepper pretty high ; then put them , 


h WW down cloſe in a pot, with as much butter as. you 
ee think will cover them when melted. When baked 
very tender, drain them perfectly dry from their gravy 
n W which is beſt done by laying chem on a cloth; then 


a. 


ſeaſon 
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288 De PRACTICAL COOK. 
ſeaſon them again, not only with ſalt and pepper, but 
- with ſuch a quantity of mace and cloves, beaten very 
fine, as you ſee convenient, and then pot them apzin 
as cloſe as you can; clear the butter from the gray 
when it is cold ; and when. you have melted it, pou 
it over the fowls. If you have not ſufficient, you 
muſt clarify more; for the butter muſt be at leaſt au 
4 „ 4 7-7 
N. B. Moſt people bone their wild:fowl ; but that 
particular is intirely left of your own diſcretion, _ 


e 5 5 
' Your pigeons being truffed and ſeaſoned with fl. 
|  voury ſpice, put them in à pot, cover them with but- 
ter, and bake them; then take them out and drain 
them, and when they are cold, cover them with cla- 
rified butter. The ſame way you may pot fiſh; only 

bone them when they are baked, 

Je sAyE potted; Binps, that begin 10 be bad. 

Set a large ſaucepan of clean water on the fire; 
when it boils, take off the butter at'the top, then take 
the fowls out one by one, throw them into that ſauce- 
pan of water half a minute, whip it out, and dry it 
in a clean cloth inſide and out; ſo do all till they are 
quite done. Scald the pot clean; when the birds are 
quite cold, ſeaſon them with mace, pepper and ſalt to 
your mind, put them down cloſe in the pot, and pour 
clarified butter over them. And though they might 
ſmell diſagreeable from the rankneſs of the butter be- 

fore, they will be as-good as ever. | 

T pot LAMPREYS, or EErLs. | 

Take lampreys or eels, fkin, gut, and waſh them, 
and flit them down the back; take out the bofles, and 
cut them in pieces to fit your pot; then ſeaſon them 
with pepper, falt, and nutmeg, and put them in the 
pot, with half a pint of vinegar. They muſt he cloſe 
covered, and bake half an hour; and when done, pour 
eff the liquor, and cover them with clarified . 
2 9 


Pickling of Fuesn and Frm, 289 
To pot CRARRS or TrROUTS, 


Take the fiſh, clean them well, and bone them; 
waſh them with vinegar, cut off the tails, fins, and 
keads ; then ſeaſon them with pepper, ſalt, nutmeg, 
ind a few cloves; then put them cloſe in a pot, and 
bake them with a little verjuice and ſome butter; let 
them be covered cloſe, and bake two hours; then pour 
off the liquor, and cover them with clarified butter. 


To pot CHESHIRE CHEESE, 


Put three pounds of the beſt ſort into a mortar, and 
add to it about half a pound of the beſt freſh butter you 
can procure z then pound them together, and as you 
are beating them, pour in gradually a gill of ſack, 
with about half an ounce of mace, beat as fine as pow- 
der, in it. When your ingredients are all well min- 
gled together, preſs them as cloſe as you can into an 
earthen pot; then, when you have poured over it a 
ſufficient quantity of clarified butter, ſet it by for uſe 
in a cool place, Cheſhire cheeſe, thus prepared, is 
preferable to any cream cheeſe whatſoever, 


PICKLING of FLESH and FISH. 


To pickle a LEG of Pork lite Ham. 


* A K E a little ham or leg of young pork, lay it 

one night in ſalt: next morning rub it well with 
two pounds of ſix- penny moiſt ſugar, and let it lie 
twenty-four hours; then add a quarter of a pound of 
common ſalt, and let it lie three weeks, turning it once 
every two days. You may dry it in the air in a ſharp 


o 


wind, when it is dry weather, 


To pickle SPARROWS, or SQUAB-PIGEONS. 


Take ſparrows, pigeons, or larks, draw them, and 
cut off their legs; then make a pickle of water, n 
IO * quartec 


— + x 
fo Ct — > 
* - 
* 


_ 2 - 
n 


— 1 


F ̃ —en [ 


ä 
r 


ES 
* 1 
— Pa 


bin oy "0" 


7 
—— — — — 
- — 


3 2 
_ — bo = 
We x * 1 
4 ** 
» — 
4 2 r 232 
bs 2 222 


* 
yo 


OE as 
”_ # * = 2 
— 


o r 
* cm 


- —— 
- ” 
PRO nn — 
2 3 is 


290. The: PRACTICAL COOK. 
quarter of a pint of white wine, a bunch of {weet-herky, 
alt, pepper, cloves, and mace ; when it boils, put in 
the birds, and when they are enough, take them uy, 
and when they are cold, put them in the pot in which 
they are to be kepf. Then make a ſtrong pickle of 
Kheniſh wine, and white wine vinegar; put in an onion, 
a ſprig of thyme and ſavoury, ſome lemon- peel, ſome 
cloves, mace, and whole pepper; ſeaſon it pretty high 
with ſale; boil all theſe together very well; then ſet it 
by till it is cold, and put it to the birds, Once in a 
month new boil the pickle; and when 'the bones are 
diſſolved, they are fit to eat. In uſing them, put them 
in china ſaucers, and mix with the pickles. 192 


; | To pickle SALMON, Eh 
- Take two quarts of good vinegar, half an ounce of 
black pepper, and as much Jamaica pepper, cloves and 
mace, of each a quarter of an ounce, near a pound of 
falt; bruiſe the ſpice groſly, and put all theſe to a ſmall 
quantity of water, or juſt enough to cover the fiſh; ſplit 
the fiſh and cut it in three or four pieces, according to 
the ſize of the ſalmon, and when the liquor boils, put 
in the fiſh, boil it well; then take the fiſh out of the 
pickle, and Jet. it cool; and when it is cold, put your 
fiſh into the barrel or ſtein you keep it in, ſtrewing 
ſome ſpice. and bay-leaves between every piece of fiſh; 
let the pickle cool, and ſkim off the fat, and when the 
pickle is quite cold, pour it on the fiſh, and cover it 
very cloſe. SS fat: 
To fickle STURGEON, . 
If your ſturgeon be alive, keep it a night and a day 
before you uſe it; then cut off the head and tail, ſplit 
it down the back, and cut. it into as many pieces B 
you pleaſe; falt it with bay-ſalt and common falt, as 
you would do beef for hanging, and let it lie twenty- 
four hours; then tie it up very tight, and bgil itin (alt 
and water until it be tender; (you muſt not®holl it 


over much) when it is boited, throw over it a _ 
, | al, 
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falt, and ſet it by till it be cold. Take the head, and 
ſplit it in two, and tie it up very tight. You muſt 
boil the head by itſelf, not ſo much as you did the reſt; 
but ſalt it after the ſame manner. 47 
Take a gallon of ſoft water, and make it into a 
ſtrong brine ; take a gallon of. ſtale beer, and a gallon 
of the beſt vinegar, and let all boil together, with a few 
ſpices ; when it is cold, put in the ſturgeon; you may 
keep it 4 cloſe covered) three or four months. before 
ydu need to renew the pickle, # 


Ta pickle SMEL'TS., 


Your ſmelts being gutted, lay them in a pan in rows, 
and on them ſliced lemon, ginger, nutmeg, mace, 
pepper, bay-leaves powdered, and ſalt; let the pickle 
be red wine vinegar, bruiſed cochineal, and petre-ſalt, 
You may eat them with lemon and pickle, or as you eat 
anchovies. N +&T 

To pickle OrsTers, CockLes, and MuscLEs. 

Take two hundred of oyſters, the neweſt and beft 
you can get, be careful to ſave the liquor in ſome pan 


as you open them; cut off the black verge, ſaving the - 


reſt; put them into their own liquor; then put all the 
liquor and oyſters into a kettle; boil them about half 
an hour on a very gentle fire; do them very flowly, 
ſkimming them as the ſkum riſes ; then take them off 
the fire; take out the oyſters; ſtrain the liquor through 
a fine cloth; then put in the oyſters again. Then take 
out a pint of the liquor, whilſt it is hot, put thereto 
three quarters of an ounce of mace, and half an ounce 
of cloves. Juſt give it one boil, then put it to the 
oyſters, and ſtir up the ſpices well among the oyſters; 
then put in about a ſpoonful of ſalt, three quarters of 
a pint of the beſt white wine vinegar, and a quarter of 
an ounce of whole pepper, and let them ſtand till th 
be cold, Then put the oyſters, as many as you' well 
cen, into the barrel, and put in as much liquor as the 
O 2 barrel 


th 


292 The. PRACTICAL COOK. 


barrel will hold, letting them ſettle a while, and th 

will ſoon be kt to eat j or you may put them into ſtone 
jars, and cover them cloſe with a bladder and leather, 
But be ſure they be quite cold, before you cover them 
| 7 hus do cockles and muſcles : only this, cockles are 
ſmall, and to their ſpice you muſt have at leaſt two 
quarts, nor is there any thing to pick off them. Muſ- 
cles you muſt have two quarts, and take great care to 
pick the crab out under_ the tongue, and a little fus 
which grows at the root of the tongue. Cockles and 
muſcles muſt be waſhed in ſeveral waters to clean them 
from the grit; put them in a ſtew- pan by themſelves, 
cover them cloſe, and when they are open pick them out 
of the ſhells, and ſtrain the liquor. SEE the next receipt, 


To pickle MuscLes or CoOCKLEs, 

Take freſh muſcles or cockles; waſh them ve 
clean, and put them in a pot over the fire, till they 
open. Then take them out of their ſhells,” pick them 
clean, and lay them to cool. Then put their liquor 
to ſome vinegar, whole pepper, ginger ſliced thin, and 
mace, ſetting it over the fire: when it is ſcalding hot, 
put in the muſcles, and let them ſtew a little; then 
pour out the pickle from them, and when both are 
cold, put them in an earthen jug, and cork it up 
cloſe: in two or three days they will be fit to eat. 


To pickle SPRATS for Anchavies. 


Take an anchovy-barrel, or a deep glazed pot, put 
a few bay- leaves at the bottom, a layer of bay- ſalt, and 
ſome petre-ſalt mixed together; then a layer of ſprats, 
erouded cloſe, then bay-leaves, and the ſame ſalt and 
ſprats, and ſo till your barrel or pot be full; then put 
in the head of the barrel cloſe, and once a week turn 
the other end upwards; in three months they will be 
fit to eat as anehovies raw ; but they will not diſſolve, 
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INSTRUCTIONS 
1 


PICK LING, CANDYING, DRY ING, 

and PRESERVING ROOTS, 
FRUITS, &c. and to make CATCHUPS, 
Ee. 45 | PELLET 


Rules to be obſerved in PICKL1 NG, | 


A* As uſe ſtone jars for all ſorts of pickles 
that require hot pickle to them: for theſe not 


only laſt longer, but keep the pickle better. Vinegar 


and ſalt will penetrate through all earthen veſſels, 
ſtone and glaſs are the only things to keep pickles in. 
Be ſure never to put your hands into the veſſel to take 
pickles out; that will ſoon ſpoil them. The beſt way 
would be, to tie a wooden ſpoon full of little holes, to 
every veſſel or pot, to take the pickles out with, | 


To pickle Warvors white. 
Take the largeſt nuts you can get, juſt before the 


ſhell begins to turn, pare them very thin till the white 


appears, and throw them into ſpring- water, with a 
handful of ſalt as you do them. Let them ſtand in 
that water ſix hours, lay on them a thin board to keep 
them under the water, then ſet a ſtew- pan on a char- 


coal fire, with clean ſpring-water, take your nuts out 


of the other water, and put them into the ſtew- pan. 


Let them ſimmer four or five minutes, but not boil; 


then have ready by you a pan of ſpring-water, with a 
— O 3 bhbandful 


294 The PRACTICAL COOK. 


handful of white falt in it, ſtir it with your hand ij 
the ſalt is melted, then take your nuts out of the 
ſtew-pan with a wooden Jadle, and put them into the 


cold Water and ſalt. Let them ſtand à quarter of TY 


hour, = the board on them as before; if they are not 
kept under the liquor, they will turn black, then la 

them on a cloth, and cover them with another to dry; 
then carefully wipe them with a ſoft cloth, put them 
into your jar or glaſs, with ſome blades of mace and 
nutmeg ſliced chin. Mix your ſpice between your nuts, 
and pou} diſtilled vinegar over them; firſt let your glaſs 
be full of nuts, pour mutton fat over them, and tie a 
bladder, and then a leather, | by 


To pickle WALNUTS green. 


Get the largeſt and cleareſt nuts you poſſibly cam; 
and when you hive pared them very thin, throw them 
into a pail or tub of cold ſpring-water, that has a 
pound of bay- ſalt well ſtirred and diſſolved in it. Let 
yout nuts lie in that pickle about four and twenty 
bours ; then take them out, and put them either into 
a glaſs bottle, or ſtone jar; and between each layer of 
walnuts; have a layer of vine leaves and then fill u 
ybur veffel with cold vinegar. When they have ſt 
all night, pour that vinegar from them the next morn» 
ing into a copper ſkillet, and boil up in it a pound of 
bay- ſalt; then pour that hot liquor over your nuts, 
and let them ſtand cloſe tied up with a woollen cloth 
for about a week, without opening them. Afterwards 
our off that liquor, and with a piece of flannel rub 
your nuts peffectly dry; then throw them into your jar 
or glaſs again, with vine-leaves, as above directed; 
and then pour to them a ſufficient quantity of boiled 
freſh vinegar. Into each gallon of your vinegar that 
you put into your veſſel, put a quarter of an ounce of 


mace, the fame quantity of cloves, ſome whole black 


epper, and Ordmgal pepper, four large races of gin. 
bs. and à fliced nutmeg. When yau have poured 
e . e 8 
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ur vinegar boiling hot upon your nuts, take a wool- 
ſen cloth and cover them eloſe. Let them ſtand with- 
out opening for three or four days ſucceſſively; then ob- 
ſerve the ſame method three or four times. After they 
are thus managed, add to them a large ſtick of horſe- 
ay radiſh ſliced, and a pint, of muſtard-ſeed ; and then 
y; the the mouth 6f your veſſel cloſe with a bladder, and a 
m re of leather over that. They will be fit for eati 

nd in about a fortnight. Some ſtick a large onion full of 
% IN cloves, and lay it in the middle of the jar. If you 
fs propoſe to keep them a long time, you muſt not boil 


a your vinegar; but in that cale they muſt lie ſix months 
defore SY are fit for uſe, 


fo pickle "WA LNUTS the common Way. 


Make a pickle of ſalt and water, ſtrong enough to 
bear an egg, boil and ſcum it well, and pour it over 
your wal nuts, and let then ffand twelve days, changing 
the pickle at the end of fix days; then pour them into 
a cullender, and dry them with a coarſe cloth, and get 
the beſt white wine vinegar,” with cloves, mace, nut- 
meg, 7 anmea pepper-corns, and fliced ginger : boil up 
theſe, and pour it ſcalding hot upon your walnuts. 
Lou may alſo add ſome ſhalot, and a clove or two of 
garlick, to a hundred of walnuts, , Vou muſt put in a 
pint of brown muſtard-ſeed; and when they are cold, 
8 them into a jar, and top them cloſe, _ 


_ 
wy - 


To pickle CUCUMBERS. 


4 11 your cucumbers be ſmall, freſh gathered, and 
— from ſpots; then make a pickle of ſalt and water, 
ſtrong enough to bear an egg; boil the pickle, and 
cim it well, and then pour it upon your cucumbers, 
and ſtive them down for twenty-four hours; then ſtrain 
them out into a cullender, and dry them well with a 
cloth, and take the beſt white wine vinegar, with 
cloves, ſliced mace, nutmeg, white pepper · corns, long 
Pepper, and races N (as much a y⁰ * 
bh Q 4. oil 


POR oats 
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. boil them up together, and then clap the cucumbe;, 
in, with a few vine-leaves, and a little ſalt, and as ſoon 
as they begin to turn their colour, put them into jar, 
ſtive them down cloſe, and when they are cold, Put on 
your bladder and leather. 
Or, + the 
Make your pickle ſtrong enough to bear an egg, and 

pour it boiling hot upon your cucumbers ; let it ſtand Ml 
eight hours, and take them out while warm, and lay col 
them on a cloth to dry; afterwards put them into x Wl 
pot, and boil the vinegar with your ſpice, and pour it 
boiling hot upon them, and keep them cloſe ſtopped by 

the fire for three days, and then they will be fit for 

uſe. You muſt put ſome bay-ſalt with the other ſalt MW ar 
in the pickle. A quarter of a pound of bay-ſaltz MW pi 
enough for a hundred, 10 n 006d& 


Þ To pickle Cucumsrss, called GrrxING. 
Take the hard, ſmall, rough gerkins, that are ſmooth 

at one end, wipe them clean, and put them into a brine M ! 

Krong enough to bear an egg, two or three = then 


take the pickle, (as the melons on page 30a, 303) and put 
ſome dill-ſeeds at the bottom of the pot, and pour the 


pickleto them boiling hot; then ſtop them down cloſe 
two or three days, green them in a bell-metal pot, and 


* 


cover them cloſe, as before. 
N. B. French- beans are pickled in the ſame manner. 


To pickle LAko E CUCUMBERS in ſlices. 


Slice your large cucumbers, before they are too ripe, 
into a '/pewter diſh, about the thickneſs of a crown- 
piece. Slice two large onions thin to each dozen of 
cucumbers you make ' uſe of, till you have filled your 

diſh. Strew a handful of common-falt between every 
layer; then cover them with another pewter diſh, and 
let them ſtand four and twenty hours; after that, drain 
them well in a cullender ; then put them into a ſtone- 
jar, and pour in as much white wine vinegar. to them 
| FT) 2 hs 
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2s will cover them. When they have ſtood thus covered 
for four or five hours, pour the vinegar from them in- 
to a ſtew- pan, and boil it up with a little ſalt firſt 
thrown into it. When you have put a large race of 
liced ginger, and an equal quantity of whole pepper 
and mace, as much as you think proper, to your eu- 
and cumbers, pour your. vinegar that is boiling hot upon 
and WY them. Firſt cover them cloſe, and when they are quite 
lay WY cold tie them down, and in three.or four days they 
o will be fit for uſe, 1 een 


: $. * 
* * Fl > 


i W | ih lie 1 
by To pickle FrEnCHn-BEaANg, VO 0. 
for ff Put them a month in brine ſtrong enough to beer 


alt W an egg; then drain them from the brine, and have a 
is W pickle as for melons on page 302, 303 pour it to them 
boiling hot, green them the ſame way, and ſtop it cloſe; 


6 Or, j rout 


th Gather them. before they have ſtrings, and put them 
e in a very ſtrong brine of water and ſalt for nine days; 
then. drain them from the brine, and put boiling hot 
vinegar to them, and ſtop them , cloſe twenty-four 
hours; do ſo four or five days following, and they will 
turn green; then put to a peck of beans half an ounce 
of cloyes and mace, as much pepper, a handful of dill 
and fennel, and two or three bay-leaves. You may do 
broom-buds, and purſlane-ſtalks the ſame way, on 
let them lie twenty-four hours, and no longer; if th FO 
do not green, you may ſet them on the fire in the - Wi 
pickle, and let them ſtand cloſe” covered, and juſt warm 
them; for if. they boil, they are ſpoiled... .... + | _ 
| To pickle Canace.,. . | 
Take a large fine cabbage, and cut it in thin ſlices 
ſeaſon ſome vinegar with what ſpice you think fit, then 
pour it on ſealding hot, two or three times. as 
Turnips are pickled the ſame way, only cut t em 
like dice, See page _ | mg 
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N. B. Red cabbage is done the ſame way, with the 


addition of a little cochineal beat and n with the 
ſpices and vinegar. 8 = 


11997 2619 4 1c Rall s. N bo 


Take what quantity of onions you think proper, 
«KEE ſufficiently dry, and not bigger than a com- P. 
on walnut; but moſt chuſe ſuch as are much ſmaller, 
Take nothing off from them but their outward dry coat; 
then boil mi. till they are tender in one water only; 
then drain them through a cullender, and let'them lie 
there till they are cold; after that, ſtrip off their out- 
ward ſkin till they look perfectly white, and then dry 
them with a fine ſoft linen cloth. - In the next place, 
put them into wide-mouth'd bottles fit for the purpoſe, 
and throw into each bottle about half à dozen bay- 
leaves. If your bottle holds a quart of onions, you 
© muſt put to them two large races of ginger ſliced, and 
a quarter of an ounce of mace ; then boil two ounces 
of bay-falt in one quart of vinegar, in proportion, be 
the quantity more or leſs ; as the ſkim riſes, take it off, 
and then let your liquor ſtand till it is cold; and then 
pour it into your glaſſes. Cover the mouths of your 
bottles with a bladder that has been dipped in vinegar, 

and tie it down. 
Obſerve, As you find your pickle waſtes, you muſt 
fill up your bottles with cold vinegar. 


Or, 


Take ſmall onions, lay them in \ fale and water aday, 
and ſhift them in that time once — dry them in a 
cloth, and take ſome white wine vinegar, cloves, mace, 
and a little pepper; boil 'this- pickle ** pour over 
m_ and when 4 it is cold, cover them cloſe, 


Or, 
| Take ſmall white onions, lay them in water and 
Bl, and yt to them a cold pickle of vinegar and ſpice. 


- w 4 
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them boik up very quick; be ſure you don't let them 


To pickle BEET RooTs and Tvnx1Ps, 


| Boll your beet roots in water and ſalt, a int af" 
vinegar, and a, little cochineal; when they are half 
boiled, put in the turnips, being, pared, and when 
Fr are boiled, take them off, and keep them in this 
pickle, a Nn : 4. YZ 
To pickle BRE Roors another wa. 

Boil your Roots in ſpring- water, till they are pers 
fealy tender; then peel them With a cloth, and lay 
them into a pot, or jar. Fo two quarts 6f water Add 
three quarts of vinegar; and if that will not de ſuffi- 
cient to cover your roots, you muſt add more liquor in: 
the ſame proportion. Put your vinegar, thus mixed 
with water, into a pan, and add to it as much falt as 
you think proper; and then keep ſtirring it till all your: 
ſalt is perfectly diſſolved; then put your pickle upoh 

our roots, and cover the mouth of your jar with a2 
Nader, and a leather tied over that. Vout pickle 
muſt not be boiled. n eee I 


To pickle CAULIFLOWERS: id 

Take the largeſt and fineſt you can get, cat them inn ü 
little pieces, or more properly, pull them into little 1 
pieces, pick the ſmall leaves that grow in the flowers 
clean from them; then have à broad ſtew- pan on the 
fire with ſpring- water, and when it boils, put in your i 
flowers, with a good handful of white ſalt, and juſt let i 
: 


boil above one minute; then take them out with a 
broad lice, lay them on a cloth, and cover them wich 
another, and let them lie till they are quite old. I hen 
put them in your wide-mouth'd bottles, with two or 
three blades of mace in each bottle, and a nutmeg 
ſliced thin; then fill up your bottles with diſtilled vine- 
gar, cover them over with mutton fat, over that a 
bladder, and then a leather. Let them ſtand a month - 
before you open them. 1 
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If you find the pickle taſte ſweet, as may be it wil, 
pour off the vinegar, and put freſh in, the ſpice will 
do again. In a fortnight, they will be fit to eat. Ob- 
ſerve to throw them out of the boiling water into cold, 
and then dry them. ©» | 3 | 


To pickle RADDISH-PoODs, 


Make a ftrong pickle, with cold fpring-water and 
bay-ſalt, ſtrong enough to bear an egg, then put your 
pods in, and lay a thin board on them, to keep them 
under water. t them ſtand ten days, then drain 
them in a ſieve, and lay them on, a cloth to dry; then 
take white wine vinegar, as much as you think will 
cover them, boil it, and put your pods in a jar, with 
ginger, mace, cloves, and Jamaica pepper. Pour your 
Vinegar boiling hot on, cover them with a coarſe cloth, 
three or four times double, that the ſteam may come 
through a little, and let them ſtand two days, Repeat 
this two or three times; when it is cold put in a pint 
of muſtard ſeed, and ſome horſe-raddiſh; cover it cloſe, 


. To-pickle BARBERRIES, 


Take of white wine vinegar and water of each an 
equal quantity: to every quart of this liquor, put in 
half a pound of ſixpenny ſugar, then pick the worſt of 
r barberries and put into this liquor, and the beſt 
into glaſſes; then boil your pickle with the worſt of 
” barberries, and ſkim it very elean, Boil it till it 
ooks of a fine colour, then let it ſtand to be cold, before. 
you ſtrain ; then ſtrain it through a cloth, wringing it 
to get all the colour you can from the barberries. Let 
it ſtand to cool and ſettle, then pour it clear into the 
glaſſes, ina little of the pickle boil a little fennel; when 
cold, put a little bit at the top of the pot or glaſs, and 
cover it cloſe with a bladder and leather. Fo every 
on pound of ſugar, put a quarter of a pound of white 


: 7 
47 * ” 


n 
1 
f 
t 
f 


Of Prei, CDTI S. 302 
To pickle SAMPRIRE.. 15 


Lay what quantity you think proper of ſuch ſamphire 
as is green in a clean pan, and. (after you have thrown 
two or three handfuls of falt over it). cover it with 
ſpring-water. When it has lain four and twen 
hours, put it into a braſs ſauce-pan, that has been well 
cleaned; and when you have thrown into it one hand- 


ful only of ſalt, cover it with the beſt vinegar: - Co- 
yer your ſauce- pan cloſe, and ſet it over a gentle fire; 


Jet it ſtand no longer than till it is juſt criſpand green, 
for it would be perſectly ſpoiled ſhould: it Rand till it 
is ſoft. As ſoon as you have taken it off the fire, 
pour it into your pickling-pot, and take care to cover 


jt cloſe. When it is cold, cover the mouth of your 


t with a bladder, and a piece of. leather over that; 
and when you have tied it faſt, ſet it by for uſe as oc- 
caſion offers. r 

Take notice, Your ſamphire will keep all the year 


round, if you throw it into a very ſtrong brine of falt 


and water; and throw it, ſome ſhort time before you 
uſe it, into a proper quantity of the beſt vinegar. 


To pickle MusmROOMs white. 


Cut and prime your ſmall buttons at the bottom; 
waſh them in two or three waters with a piece of flan- 


nel. Have in readineſs a ſtew- pan on the fire with 


ſome ſpring- water that has had a handful of common 


ſalt thrown into it; and as ſoon as it boils; put in 


your buttons. When they have boiled about three or 
four minutes, take them off the fire, and threw them 


into a cullender ; from thence ſpread them as quick 


with another, © 1 
To make your pickle for them, obſerve the follow- 
ing directions. | 


as you can upon one linnen cloth, and cover them 


ut a gallon of the beſt vinegar into a cold ſtil}, and 
keep the top gf it covered with a wet cloth, To each 


gallon 
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it boiling hot on the melons, keeping them down un- 


take them out, ſlit them down on one ſide, take out all 
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gallon put a quarter of a pound of mace, a quarter of WW then 
an ounce of cloves,. a nutmeg cut into quarters, and. Wl pep! 
half a pound of bay-ſalt. When you find the cloth. MW fhal 
with which you covered the top of the ſtill begins to put 
be dry, take it off, and put on another that is wet, ther 
Take care that the fire in your ſtill be not. too large, falt 
for fear you ſhould burn the bottom of it. You may iſ ove 


draw it till you taſte the acid, but no longer. Have. boi 


in readineſs ſeveral. wide-mouthed bottles; and as you co 
put in your muſhrooms, now and then mix a blade or 
two of mace, and ſome nutmeg' ſliced amongſt them; © ant 
then fill your bottles with your pickle. If you pout 
over them ſome melted mutton-fat, that has been. 
well ſtrained, it will keep them better than oil itſelf. 


would. h | b ar 
© To- pickle or mate Mancos of MEeLons, * 
Take green melons, as many as you. pleaſe, and ſt 


make a brine ſtrong enough to bear an egg; then pour 
der the brine ; let them ſtand five or fix days; then 


the ſeeds, ſcrape them well in the inſide, and waſh. 
them clean. with cold water; then take a. clove of 
garlick, a little ginger and nutmeg fliced, and a little 
whole pepper; put all. theſe proportionably into the 

melons, filling them up with whole muſtard - ſeed; 
then lay them in an earthen pot with the ſlit upwards,. 
and take one part of muſtard and two parts of vinegat, 
enough to cover them, pouring it upon them ſcalding. 
hot, and keep them cloſe ſtopped. WW 10, 


N Or, 
— * 
9 2. 


Take young green melons, cut a piece out of the 
ſide, and ſcoop out all the pulp 3 then make a pickle- 
of ſalt and water as before, and pour it upon them hot, 
and let them lie forty-eight hours; then take them out 
of the pickle, and dry them well-with a. caaruceen 
280 2 nen. 
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then take muſtard-ſeed, cloves, mace, ginger, long 
pepper, fliced horle-radiſh, a clove of garlick and. 
ſhalot, and fill up the hollow of. the his ;. then 
put in the piece you took out, and tie them up tight ; 
then put them into a braſs kettle, with vinegar Ang 
ſalt to your taſte, and a few vine leaves; put them 
over a flow fire, and when you. perceive they begin to. 
boil and change colour, put them into your jars, and 
toyer hand wan naſe.” oO TIO HG HER 

N. B. Cucumbers muſt be done in a braſs kettle 3; 
and French- beans are done in the ſame. manner. 


1212 1 
To pickle NaSsruxriuu Buss er Stebs, 


Take the ſeeds new off the plant, and when they {1 
are pretty large, but before they grow hard, and throw: .Y 
them into the beſt white-wine vinegar that has been 1 
boiled up with what ſpice you pleaſe.” Keep them cloſe- f 
ſtopped in a bottle. They are fit for uſe in eight days. by 

Gather the little narſturtium knobs quickly after: * 
the bloſſoms are off; put them in cold water and ſalt 
for three or four days, ſhifting them once a day; then. 
make a pickle (but do- not boil it at all) of ſome white 
wine, ſome white wine vinegar, fhalot,. horſe-radiſh,. 
pepper, ſalt, cloves, and mace whole, and nutmeg. 
quartered ; then put in your buds, and. ſtop them. 
cloſe, They are to be eaten as capers. y 


To pickle ASPARAGUS: 


Gather your aſparagus, and lay them in an earthen pot; 
make a brine of water and ſalt ſtrong enough to bear 
an egg, pour it hot on them, and keep it cloſe covered. 
When you uſe them hot, lay them in cold water two 
hours, then boil and butter them for table. If you 
uſe them as a pickle, boil them and lay them in vi- 
negar. | , 
1 t _ PickKLEs 
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| Picks made the INDIAN way, 


Take fruit, or greens, and ſtrew them with fine 
falt, that they may be well ſalted, and every day ſhake 
them well; then drain the water from them, and do 
this for three days, throwing a handful of ſalt upon 
them each day after draining ;. then lay them ſeparate 
in the ſun till they are quite dry; then put ſome of the 
beſt vinegar to them, ſome mace, cloves,. and pepper; 
and beat muſtard-ſeed, turmerick ground, and mace, 
with vinegar, into a pulp, which muſt be mixed with 
the other ingredients, ſome cloves of garlick ſkinned, 
and long pepper. As to the ingredients, you muſt go- 
4 yourſelf according to the quantity of fruit you 
ue. ; = 


CANDY I N 


To candy ANGELICA, 


TAKE it in April, boil it in water till it be tender; 


then take it up and drain it from the water very 
well; then ſcrape the outſide of it, and dry it in 2 
clean cloth, and lay it in the ſyrup, and let it lie in 
three or four days, and cover it cloſe : the ſyrup muſt 
be ſtrong of ſugar, and keep it hot a good while, but 
let it not boil ; after it is heated a good while, lay it 


upon a pie-plate, and ſo let it dry; keep it near the 


fire, leſt it diſſolve. 


To candy any ſort. of FLOWERS. 


Take the beſt treble-refined' ſugar, break it into 
jumps, and dip it piece by piece into water, put them 
into. a veſſel of filver, and melt them over the fire; 
when it juſt boils, ſtrain it, and ſet it on the fire again, 
and let it boil till it draws like Hairs, which you may 


perceive by holding up your ſpoon, then put in. the 
flowers; and ſet them in cups or claſſes. When it 1s 


22 IW „ ——_W — — 
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of a hard candy, break it in lumps, and lay it as high 


as you pleaſe. Dry it in a ſtove, or in the ſun, and 
it will look like ſugar- candy. 3H a 


To candy Fru1T. 


You muſt firſt preſerve your fruit, then dip them 
in warm water to take off the ſyrup, and ſift on them 
ſome fine ſugar till they are white, then ſet them on a 
ſieve in a very gentle oven, taking them out to turn 
three times; let them not be cold till they are dry, 


and they will look very clear. 


To prepare Fxuir to candy at any time. 

Take orange or lemon-peels, rub them with ſalt, 
and cut them in ſmall pieces; ſteep them in water 
forty-eight hours, then put them in freſh water, and boil 
them till they arg tender, ſhifting the water three times; 
have then | your ſyrup ready made, and a pound. of 
ſugar_to a pint of water boiled together; then boil 
_ peels in it till they are clear, and ſet it by for uſe, 
etting it firſt cool. | | * 
Apricots, peaches, plumbs, and ſuch like, may be 
preſerved for future uſe by boiling them only in. the 
ſyrup till they are a little tender, and when they are 
cool ſet. them by in gallipots, - boiling the ſyrup afreſh 
three times, once a week, and it will keep good for 
uſe, twelve months. WET” 


To candy ORANGES whole, 


Take the beſt Seville oranges, pare off the rind as thin 
as you can, then tie them in a thin cloth-{with a lead 
weight to keep the cloth down) put them in a lead 
trough or ciſtern of river water, let them lie five or fix 
days, ſtirring them about every day, then boil them till 
they are ſo. tender that you may put a ſtraw through 
them; mark them at the top with a thimble, cut it 
out, and take out all the inſide very carefully, then 
waſh the ſkins clean in warm water, and ſet ew to 
| ain 
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drain with. the tops downwards ; fine the ſugar yery 
well, and when it is cold, put in the oranges ; drain 
the ſyrup from the oranges, and boil it every day til 
it be very thick, then once a month ; one orange will 
take a pound of ſugar. : I 


DRYING. 


Fo DTD To dry CHERRIES. 
To four pounds of cherries, put one pound of ſugar, 
and juſt put as much water to the ſygar as will wet it; 
when it is melted, make it boil, None your cherries, 
put them in, and make them boil; ſkim them two or 
three times, take them off, and let them ſtand in the 
ſyrup two or three days, then boil your ſyrup and put 
it to them again, but don't boil your gherries any more, 
Let them ſtand three or four days longer, then take 
them out, lay them in fieves to dry, and lay them In 
the fan; or in a Now oven to dry; when dry, lay them 
in rows on papers, and ſo a row of cherries, and u toy 


of white paper, in boxes. 

f 5 To dry PRARs er PiPPENS. without Sugar. 
5 ; Take'pears or apples, and wipe hem clean, take 
bodkin and run it in at the head, and out at the ſtalk, 
put them in a flat earthen pot, and bake them, but not 
too much; you muſt put a quart of ſtrong new ale to 
half a peck of pears, tie twice papers over the pots that 
they are baked in, let them ſtand till cold, then drain 
them, ſqueeze the pears flat, and the apples, the eye 
to the ſtalk, and lay them on. ſieves with wide holes to 

dry, eithet in a ſtove, or an oven not too hot. 
D To dry Prunus. 0" 
Take fair and clear coloured plumbs, weigh them 
and flit them up the ſides; put them into a broad 


Pan, and fill it full of water, ſet them over a very yy 
"24 ad : 6 
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very ire; take care that the {kin does not come off when they 
xe tender; take them up, and to every pound of 
jumbs put a pound of ſugar ; ſtrew a little on the bot- 
tom of a large ſilver baſon; then lay your plumbs in, 
one by one, and ſtrew the remainder of your ſugar 
over them; ſet them into your ſtove all night, with a 
good warm fire the next day; beat them, and ſet them 
o your ſtove again, and let them ſtand two days 
more, turning them every day; then take them out of 
the ſyrup, and lay them on glaſs plates to dry. 

N. B. Green gages and the white Dutch are the beſt, 


To dry PEACHES. | 


0 or Take the faireſt and ripeſt peaches, pare them into 
the W fair water; take their weight in double refined ſugar; 
put I of one half make a very thin ſyrup; then put in your 
ore. peaches, boiling them till they look clear, then ſplit 
ade and-ftone them. Boil them tiſl they are very tender 
un lay them a-draining; take the other half of the ſugar, 
en BF and boil it almoſt to a candy; then put in your peaches, 
row BY and let them lie all night, then lay them on a glaſs 
| and ſet them in a ſtove, till they are dry. If they urs 
ſugar'd tog much, wipe them with a wet eloth a little t 
et the firſt ſyrup be very thin, a quart of water to a 
e pound of ſugar, A 3 


"|. PRESERVING. 


How to PRESERVE white Pear PLUMBS. 


ac T. AK E the fineſt and cleareſt from ſpecks you can 
J get; to a pound of plumbs take a pound and a 
quarter of ſugar, the fineſt you can get, and a pint and a 
quarter of water; flit the plumbs and ſtone them, and 
prick them full of holes, ſaving ſome ſugar beat fine 
laid in a baſon; as you do them, lay them in, and 
ſtrew ſugar over them; when you have thus done, have 
half a pound of ſugar, and your water ready made into, 
a thin ſyrup, and à little cold; put in your plumbs. hy 
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the ſlit ſide downwards, ſet them on the fire, keep the 
continually boiling, neither too ſlow nor too faſt ; take 
them often off, ſhake them round, and ſun 
them well ; keep them down into the ſyrup continually 
for fear they loſe their colour; when they are thorough. 
ly-ſcalded, ſtrew on the reſt of your ſugar, and keel 


doing fo till they are enough, which you may know by que 
theix glaſing towards the latter end ; "boil them uf oil 
quickly. | 8 boili 
. Or, ſyru 
Take your plumbs before they have ſtones in them w 


which you may know by putting a pin through them, 
then coddle them in many waters, till they are as green 
as graſs: peel them and coddle them again; you muſt 
take the weight of them in ſugar and make a ſyrup; 
put to your ſugar a pint of water; then put them in, 
ſet them on the fire to boil ſlowly, till they be clear 
ſcimming them often, and they will be very green, 
Put them up in glaſſes, and keep them for uſe. 


To preſerve Conn Aus. 


Take the weight of the currants in ſugar, pick out 
the ſeeds; take to a pound of ſugar half a pint of wa- 
ter, let it melt; then put in your berries, and let 
them do very leiſurely, ſkim them, and take them up 
let the ſyrup boil ; then put them on again ; and when 
they are clear, and the ſyrup. thick enough, take them 
off; and when they are cold, put them up in glaſles, 


To preſerve CRERRIIS. | 


Take two pounds of cherries, one pound and a half 
of ſugar, half a pint of fair water, melt your ſugar in 
it; when it is melted, put in your other ſugar and your 5 
cherries ; then boil them ſoftly, till all the ſugar be 


melted ; then boil them faſt, and ſkim them; take.chen I * 
off two or three times and ſhake them, and put them Ill © 
on again, and let them boil faſt ; and when: they are of Wl © 


a good colour, and the ſyrup will ſtand, they are * 
' *y 0 


. 
V 
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To preſerye Arkicors. 
Take your apricots and pare them, then ſtone what 


you Can whole; then give them à light boiling in a pint 
e water, or according to your quantity of fruit; then 
luke the weight of your apricots in ſugar, and take the 


ſquor which you boil. them in, and your ſugar, and 
boil it till it comes to a ſyrup, and give them a light 
boiling, taking off the ſcum as it riſes. When the 
ſyrup jellies, it is enough; then take up the apricots, 
and cover them with the jelly, and put cut paper over 
them, and lay them down when cold, 


To preſerve APRICOTS: green, 


Take apricots when they are young and tender, cod= 
dle them a little, rub them with a coarſe cloth to take 
off the ſkin, and. throw them into water as you do them, 
and put them in the lame water they were coddled in, 
cover them with vine leaves, a white paper, or ſome- 
thing more at the top, the cloſer you keep them, the 
ſooner they are green; be ſure you don't let them boil 
when they are green, weigh them, and to every pound 
of apricots, take a pound of loaf-ſugar, put it into a 
pan, and to every pound of ſugar a ill of water, boil 
your fugar and water a little, and ſkim it, then put in 
your 14 let them boil together till your apri- 
cots look clear, and your ſyrup thick, ſkim it all the 
time it is boiling, and put them into a pot covered 
with a paper dipp'd in brandy. qo» 


To preſerve RASBERRIES. 


Take of the raſberries that are not too ripe, and take 
the weight of them in ſugar, wet your ſugar with a 
Mtle water, and put in your berries, and let them boil 
ſoftly,” take heed of breaking them; when they are 
clear, take them up, and boil the ſyrup till it be thick 
enough, then put them in again; and when they are 
cold, put them up in glaſſes, | | | * 
: 4 
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ſugar that was left on them, and pour the hot liquor the 
over them. Cover them up, and let them ſtand til 


till they are a little coddled and turned white; do not 


: 


/ To preſerve Pzacnes, | at 


Put your peaches in boiling water, juſt give them: icy 
ſcald, but don't let them boil, take them out, and put 
them in cold water, then dry them in a fieve, and put wa) 
them in long wide-mouthed bottles: to half a dozen 
peaches take a quarter of a pound of ſugar, clarify it 8 
pour it over your peaches, and fill the bottles wit ſerv 
brandy. Stop them cloſe, and keep them in a cloſe fra 


place. fine 
To preſerve DamsoNs whole, fug 

You muſt take ſome damſons and cut them in pieces, . 
put them in a ſkillet over the fire, with as much water . 
as will cover them. When they are boiled, and the ne. 
liquor pretty ſtrong, ſtrain it out : add for every pound put 
of damſons wiped clean, a pound of ſingle refined ſugar, 15 
put the third part of your ſugar into the liquor, ſet it 5 


over the fire, and when it ſimmers put in the damſons, 
Let them have one good boil, and take them off for half 
an hour covered up cloſe ; then ſet them on again, and] 
let them ſimmer over the fire after turning them, then 

take them out and put them in a baſon, ſtrew all the po 


next day, then boil them up again till they are enough, 
Take them up, and put them in pots; boil the liquor 
till it jellies, and pour it on them when it is almoſt cold 
ſo paper them up. l F 


To preſerve Goos EBERRIES. 


Gather them when dry, full grown, and not ripe; 
pick them one by one, put them into glaſs bottles that 
are very clean and dry, and cork them cloſe with new 
corks; then put a kettle of water on the fire, and put 
in the bottles with care; wet not the corks, but let 
the water come up to the necks; make a gentle fire 


take them up till cold, then pitch the corks all ever, 
; | g : or 
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of WAX them cloſe and thick ; then ſet them in a cool 

dry cellar. Sal Bur ee b * 
N. B. You may keep damſans or bullace the ſame 

ways | | 


To preſerve MULBERRIES whole, | 

Set ſome mulberries over the fire in a ſkillet or pre- 
ſerving pan, draw from them a pint of juice when it is 
trained; then take three pounds of ſugar beaten very 
fine, wet the ſugar with the pint of juice, boil up your 
fugar and fkim it, put in two pounds of ripe mulber- 
ties, and let them ſtand in the ſyrup till they are 
thoroughly warm, then ſet them on the fire, and let 
them boil very gently ; do them but half enough, fo 
put them by in the ſyrup till next day, then boil them 
gently again; when the ſyrup is pretty thick and will 
ſtand in round drops when it is cold they are enough, 
ſo put all into a gallipot for uſe, 5 : 


To make MARMALADE. ' 


To two pounds of quinces put three quarters of a 
pound of ſugar and a pint of ſpring-water ; then put 
them over the fire, and boil them till they are tender; 
then take them up and bruiſe them ; then put them 
into the liquor, let it boil three quarters of an hour, 
and then put it into your pots or ſaucers. » 


To make Write MARMALADE. 


put the ſame quantity of water and ſugar as before- 
mentioned, only let your quinces boil tender before 
you put in your ſugar ; and when you bruiſe them put 


in your ſugar, and let it boil till it is enough, 


RED QuINCE MARMALADE., 


Take your quinces, pare, core, and quarter them, 

and put them in pump-water for half an hour; then 

take your quinces out of the water and weigh them, 

and to a pound of quinces allow a pound of double 

refined ſugar, You muſt put your ſugar in a Pans 
| WI 
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and ſkim them; when the fruit is boiled very ſoft, 
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with about three ſpoonfuls of water, and let it melt; 
then put your. quinces in, and keep them ſtirring over 
à gentle fire, till they turn of a browniſh colour; then 
colour it with the liquor of floes, which is made 23 
follows: Take a pint. of ſloes, put them in a ſtew. 
pan over the fire, with a little water, boil them up, M 
and take three or four ſpoonfuls of that liquor, and 
put to your quinces, it will make it of a very fine co. 
Jour. When it is of a good red, and tender, take it 
eff, and put it into gallipots, and when it is cold paper 
it ; but your inſide paper muſt be dipped in brandy, 
and that will keep it a great while, | 


To keep WRITE Buttace, Pear PLUMBs, or 
| Damsons, c. for tarts or pres. 


Gather them when full grown, and juſt as they be- 
gin to turn, Pick all the largeſt out, live about two 
thirds of the fruit, the other third put as much water 
to as you think will cover the reſt. Let them boll, 


then ſtrain it through a coarſe hair-ſteve ; and to ever 
quart of this liquor put a pound and a half of ſugar, 
boil it, and ſkim it very well; then throw in your 
fruit, juſt give them a ſcald; take them off the fire, 
and when cold put them into bottles with wide mouths, 
pour your ſyrup over them, lay a piece of white paper 
over them, and cover them with oil. Be ſure to take 
the oil well off when you uſe them, and do not put 
them in larger bottles than you think you ſhall make 
uſe of at a time, becauſe all theſe ſorts of fruit ſpoil 
with the air, g 4 


| To keep WALNUTS nll the year. | 
Take a large jar, a layer of ſea ſand at the bottom, 
then a layer of walnuts, then ſand, then the nuts, 
and ſo on till the jar is full; and be ſure they do not 
touch each other in any of the layers. When you 
would uſe them, lay them in warm water for * 1 
. ' ifting 


A 


& Pv. 4 
ifting the water as it cools; then rub them dry, and 
they will peel well and eat ſweet. Lemons will keep 
thus covered better than any other way. W 


To keep Faxen BEaxs all the year. 


Take fine young beans, gather them on a very fins 
day, have a large ſtone jar ready, clean and dry, lay 
1 layer of ſalt at the bottom, and then a layer of 
beans, then falt and then beans, and fo on till the jar, 
is full; cover them with ſalt, and tie a coarſe cloth 
over them and a board on that, and then a weight to, 
keep it cloſe from all air; ſet them in a dry cellar, and 
when you uſe them take ſome out and cover them 
cloſe again; waſh them you took out very clean, and 
let them lie in ſoft water twenty four hours, ſhifting 
the water often; when you boil them do not put any 
ſalt in the water. The beſt way of dreſſing them is, 
boil them with juſt the white heart of a ſmall cabbage, 
then drain them, chop the cabbage, and put both into 
a ſauce-pan with a, piece of butter as big as an egg 
rolled in flour, fhake à little pepper, put in a quarter 
of a pint of good gravy, let them ſtew ten minutes, 
and then diſh them up for a fide-diſh. A pint of beans 
to the cabbage. Ybu may do more or leſs, juſt as you 
pleaſe, ec 


To keep GRAN Peas till CunisTuAs. 


Take fine young peas, ſhell them, throw them in- 
to boiling water with ſome ſalt in it, let them boil five 
or ſix minutes, throw them into a cullender to drain, 
then lay a cloth four or five times double on a table, 
and ſpread them on ; dry them very well, and have 
your bottles ready, fill them and cover them with mut- 
ton fat, tried; when it is a little cool fill the necks 
amoſt to the top, cork them, tie a bladder and a lath 
over them, and ſet them in a cool dry place. When 
you uſe them boil your water, put in a little ſalt, 
ſome Cugar, und a piece — butter; when wy wy 

| 91 
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boiled enough, throw them into a ſieve to drain, then 
put them into a ſauce-pan with a good piece of butter; 
keeping ſhaking it round all the time till the butter is 
melted, then turn them into a diſh, and ſend them to 


table. „ 5 ' * 
M. 


Sather your peas on a very dry day, when they 
are neither old, nor yet too young, ſhell them, and 
have ready ſome quart bottles with little mouths being 
well dried; fill the bottles and cork them well, have 
ready a pipkin of roſin melted, into which dip the 
necks. of the bottles, and ſet them in a very dry place 
that is cool. Cap | 
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WINE, MEAD, CYDER, SHRUB;: We 
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6 AT HE Nas 'gooſeb les ind ry EVE OY 
they, are, Mt ripe, 0 PEN! An d bruiſe A peck, in 
i tub, Win a wooden. mal flee; 12 5 take horſe- hair 
goth, and p reſs hed AS ch AS; pofſib e, without 
breaking the "[eed a, 0 When, you have. preſſed out all the 
juice, to every. gallon of f gooſeberries, put three pounds 
of fine dry, wder-ſu gar, ir it all 5 till the ſu- 
gar is all diſſolved, then put it in a vellel or, alk, which 
muſt be quite full. Tf ten or twelve gallons, let i 
ſtand a fortnight; if a twenty gallon calk, let it ſtan 
five weeks. Set it in a cool place, then draw it off 
from the lees; clear the veſſel of the lees, and pour in 
the clear liquor again. If it be a ten gallon ca & let it 
ſand three months; if a twenty elon four, or five 
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44 18 ran or OY wine, 


Take fix gallons of water, twelve pounds of ſugar, 
the juice 2855 lemons, the whites of four eggs 12 
very well Hut all together in a kettle, let it Boil half 
an hour, ſkim it very well ; take-a peck of cowſlips ; if 
dry ones, half a peck; put them into a tub with the 
thin peeling of the fix lemons, then pour on the boil. 
ing liquor, and ftir them about; when almoſt cold, put 

in a thin toaſt baked dry, and rubbed with 1* 
it ſtand two or three days to work. If you put in be- 
fore you tun it fix ounces of ſyrup of. citron or lemons, 
with a quart of Rheniſh wine, it will be a great addi- 
tion ; the third day ftrain a and ſqueeze the cow - 
ſlips through a — cloth, then ſtrain it through 2 
flannel — and tun it up, lay the bung looſe for two 
or three da - 6 to ſee if it works, and if it don't, bung 
it. down tight let! it ſtand | three months, then bottle it. 


1 . 


Gather your currante in a fing dry day, when the 
fruit is full ripe, ſtrip them "ok 1 then in a large pan, 
and bruiſe them with à wooden tilt they are all 
bruiſed. Let them ſtand in a pan or tub. twenty, f 
hours to foment ; theg run ix t rough a air-fieye, 
don't let your hakd touch yaur liquor. To every gal- 


Ion of this tiquor put two | Poun ds IT half of white 


fu 1K 2 it well'tog er, and po 
To abend ut in a juart 
it —— N 11 it is fine, pid Soi 
draw it off ws clear as you can, Into another veſſel, or 
large bottles; and in a forth ght, bottle * in "ſmall 
bottles. Ne 7. 10 SY! 2 H > 4 

7 nah Rabytithy audio; + 1 70 1 


Take * fine raſberries, bruiſe 32D des "ihe back 
of a ſpoon, then train them through ee 


into a ſtone jar. To each quart; — pu —— 
of double- refined ſugar, tir i 8 y 
| \ * 


5 your veſlel, 
and let 


Te is not, 


re FSS 


. 


rr 


Of malig "all Seri "of WW. 39) 
it cloſez let it ſtandithree days, then pour it off clear, 

r, To a quart, of juice put two quarts of White wine, 

ie bottle i off; it will de fit to drink in a week, Brandy 


ur made thus is a bd in fine dram, and a much better way 
ir than Wink the raſberties. a 


. To f. Brack wine. 
it 1 ppb bee when. full ripe, put them into. a 
& ſtone, or Wood, with . a ſpicket in, and 


e ns upon th as much boiling water as will juſt ap- 
„ bear on the top of them; as ſoon as you can endure 
i. our hand in them, bruiſe them very well, till all the 
22 be broke; then let them ſtand cloſe covered till 
a the berries be well wrougbt up to the top, which uſu- 
ally is three or four days; then draw off the clear 
into another yeſſe}z and add to every ten quarts of this 
liquor one poand'of ſugar, ſtir it well in, and let if 
ſtand to 44 in another veſſel like the firſt, a werk or 
den days; then draw it off at the fpieket through a jelly- 
bag, into. a veſſel ; take four ounces of iſing : glaſs, 
re it in ſteep twelve hours in a pint of white wine; 
the next boil it till it de all diſſolved, upon 2 
flow fire; then-take 2 of your blackberry juice, 
put in the diffolved ins- glass, you. it a boil together, 
ind pur ir in bon. 1 
7. make Thi with, 


Take two. b ed.of raiſins, ſtalke and all, * * 
them into a large hogſhead, fill it up with water,. Jet 
them ſte ep 4 fortnight, ſtirring them every day; then 
pour off all the liquor, and preſs the raiſins: t both 
liquors together in a nice clean veſſel that will juſt hold 
it, for it muſt be full; het ir ſtand 1 done =_ 
: 15 or making the lea noiſe, then it olofe,- an 
n it ſtand i Mente, P Peg it, any if you find It quite 
: — racks it off into another veſſel; ſtop it cloſe, and 
ber ie Rand" threw indnchs longer; then bottle it; ans 
4 T decanter . joins 
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Take à Clean wine of Bratidy hogthead 3. take great 
31 . OR 'D ” "»£*% 3 1 =. . '# 
care it is very ſweet and clean, put in two hundred of 


raiſins, ſtalks and all, and then fill the veſſel with fine 


clear ſpring- water; let it ſtand till you think it has done 
hiſſing ; then, throw in two quarts of fine French bran- 
dy; put in the bung ſlightly, and in about three weeks 
or à month, if you are ſure it Has done fretting, ſtop 
it down cloſe; let it ſtand ſix months, peg it near the 
top, and if you find At very fine and good, fit for 
drinking, bottle it off, or elſe ſtop it up again, and let 
it ſtand'ſix months longer. It ſhould ſtand fix months 
in the bottles. nnn elne 9 a01% 3% 4 N 
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i ae twenty-five. pounds of Malaga raiſins, zub 
em and ſhred them ſmall; then take five gallons f 
yr; water; hoil it an hour, and let it Rang till it ig 
blood- warm; then put it into · an earthen rock on tub, 
with your raiſing, let them ſteeg ten days, ſtirting 
them once or twice à day; then paſs the liquor through 
7 hair: ſieve, and have in readineſs fiue ꝙints of the juice 
of elger-berries dra off. as qu. do for jelly of curſa nisi 
then, mix it cold wigh, the liquor, ſtir it Well together, 
put it into a veſlel, and let it ſtand in à warm: plates 
when it has done working; ſtop it cloſe; bottle it 
about Candlemaaas I 8 

wo Wo PF knn Hs" a CIA. 
* 1/180 GE 3. 16 eee 


- + T-akeavgaty, pounds of Malzga or Lipara caifins, 


* 


215 
15 


rub them clean, and ſhted them. mall; then take fue 
gallons of mater, boil it an hour, and when it is near 
cold, put ĩt in · a tub with the raiſing ales. them ſteep ten 
days, and ſtir them once or twice 2 day; then. ſtrain K 
through a hair-ſieve, and by; infuſion draw three pints: 
of elder- juice, and onę pint,of damſon· juice make the 
juice into a thin ſy rup, a pound gf, ſutzar 10 acpint of 


juice, and not boil it much but juſt; eypugh to keep; 


* when 
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when you have ſtrained out the raiſin- liquor, put that 
and the ſyrup into a veſſel fit for it, and two pounds of 
ſugar ; ſtop the bung with a cork till it gathers to 4. 
head, then open it; and let it ſtand till it has done 
working; then put the cork in again, and ſtop it very 
doſe,” and let it ſtand in a warm place two or three 
months, and then bottle it ; make the elder and damſon- 


juice into ſyrup in its ſeaſon, and keep it in a cool cel- 


lar till you have convenience to make the wine, 
| To make DAMSON wine, 
Gather your damſons dry, weigh them, and bruiſe 
them with your hand; put them into an earthen ſtei 
that has a faucet, put a wreath of ſtraw before the fau- 
cet; to every eight pounds of fruit a gallon of water; 
boil the water, ſkim it, and put fo it your fruit ſcald- 
ing hot; let it ſtand two whole days; then draw it 
of and put it into a veſſel fit for it, and to every gal- 
lon of liquor put two pounds and a half of fine ſugar 
let the veſſel be full, and ſtop it cloſe; the longer it 
ſtands the better; it will keep a year in the veſſel; bot» 
tle it out; the ſmall damſon is the beſt: you may put a 
very ſmall lump of double refined ſugar into every bottle. 


TD make ORANGE wine. # 

Put twelve pounds of ,fine ſugar and the whites of 
eight eggs well beaten, into fix gallons of ſpring-wa+- 
ter; let it boil an hour, ſæimming ĩt- all che time; take 
it off, and when it is pretty cool, put in the juice and 
rind of fifty Seville oranges, and fix ſpoonfuls of good 
ale yeaſt, and let it ſtand two days; then put it into 
your veſſel, with two quarts of Rheniſh wine, and the 
juice of twelve lemons you muſt let the juice of le- 
mons and wine, and two pounds of double refined ſu- 
gar, ſtand cloſe covered, ten or twelve hours before yo! 
put it into the veſſel of your orange wine, and ſłim © 
e wen Fer mie 


rn 
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Put in with the oranges, half the rinds muſt be put into 
the veſſel; it muſt ſtand ten or twelve days before it is 
fit to bottle. 11 bas 1 


ORANGE wine with RAINS. 

Take thirty pounds of new Malaga raiſins, picked 
Clean and chopped ſmall; you muſt have twenty large 
Seville oranges, ten of them pare as thin as for preſery. 
ing, and. boil about eight gallons of ſoft water till a 
third part be conſumed ; then let it cool a little, and 
put five gallons pf it hot upon your raifins and orange- 
peel, ſtir it well a xy. cover it up, and when. it is 
cold let it ſtand five days, ſtirring it once or twice a day; 


then paſs it through a hair-fieve, and with a ſpoon 


preſs it as dry as you. can, put it up in a rundlet fit for 
It, and put to it tbe finds of the other, ten oranges, cut 
as thin as the Grſt ; then make a, ſyryp of the juice of 
the twenty oranges, with a pound of white ſugar. . 
muſt be made the day before you tun it up, flirred yell 
together, and ſtopped cloſe ; after Which let it ſtan 
two months to clear, and then bottle ie up, It v. 
SAS THe Fed de ROT FONG: 
£ f .. Fes) N "To. nale BALM me 1 ' ; A 


To nine gallons of. water, put. fqurteen pounds of 
ſugar, boil it, three quarters gf an hour, and let it ſtand 
wi it is pretty cold; then put in three or, four pounds 
of the tops of balm a little bruiſed; put likewife into 
your bartel a penny worth of yeaſt, pour your r 
pon it, and ſtir it together a day; at night ſtop it up 
cloſe, and let it ſtand a fortnight 3. then bottle it, put- 
ting a lump of ſugar in every Bottle. 
ite eee erer „ 
Tuo make. FRONTIRIAC' wine. | 
Tanke ſpx gallons of water, twelve pounds of, white 
e and fix pounds of rains of the fun eur inall 
boil theſe together an hour; then tate of the flowers « 
Ader, when they ate falling, and Will Make off, the 
dg | 1 quantity 
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quantity of half a.peck ; put them ntoi the liqu ewhen 
it is almoſt cold; the next day put in fix ſpoonfuls of. 
ſyrup of lemons, and four ſpoonfuls. of ale-yeaſt, and 


% days after put it inte a veſſe] that is fit for it; and 
ked when | it has ſtood two months, bottle it off. 


to 
it 
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1 ake to three bee ade donate od Lit. 
bon ſugar; boil the water and ſugar half an hour, ſkim 
it clean, then have one gallon of currants picked, but 
not bruiſed ; pour the liquor ' boiling hot over them 3 


days; then pour it-through'a flannel or ſieve; then put 
it: into a barrel he for it, with half an ounce of iſing- 
glaſs well bruiſed; when it has done wor „bg it, 
cloſe for a month ; then bottle it, and in every bottle 
put a very ſmall lump of double refined ſugar; this ĩs 
excellent wine, and has. a beautiful colour. | 


—̃ e RS a = 7 ao 7% 


To every quart of water, ary 4 nb of boil 4 and to 
everyqgalloma handful of * + 
an hour, then ſtrain it out, and to S Gery 1725 0 
liquor put three pounds of honey, be it two hours, 
= ſkim it well; when I i cold; pour it off, and tun 
it into. the veſſel, or.'ſuch.caſk as is fit. for ir keep 
e vellet, fn Pare; * Le 
£ f 

m4 ey ov wine, - Waun 
pick out dee big ſtalks of your Maliga. raiſins 5 thin- 
a them very ſmall, fiyve"ppunds' to every gallon of 


cold ſpring: wager.z. ee ſteep a fortnight” or more 
7 7 eli 2 it in a veſſel fit for 


| exe Hut t 
10 7 e 95 agel ix 1 on don't ſtop it 
up. ty 18 e vyer, and in thies | or f fow mon. hs” 


ic i 
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and when cold, work it with half a pint of balm two 


To make SAKAGO08A wine, or ENT Sack; n 


\ 
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"+ nenen tuin [that, is turned bar. Wit * 


Rack off your wine into another veſſel, and to ten it u 
gallons take he following powder; take oyſter-ſhells, 
ſcrape'and waſh off the brown dirty outſide of the ſhell; 
then dry them in an oven till they will powder; a pound 2 
of this powder to every nine or ten gallons of your, wine; iti 
ſtir it well together, and. Rop it up, and let it and to and 


ſettle two or three days; or till it ts s fine; as ſoon as i 10 
s ke bot it of, and eg i well. Ab 03 o bes 
3 / FINE, wine | the Liszon | r Y 


To every twenty gallons of wine, take the whites of: pr. 
ten eggs, and a ſmall handful of ſalt; beat it together 
to à froth, and mix it well with a quart or more of the 
wine; then pour it into the veſſel, and in a few days 
ir will be fine. v2. 26.1 A90# ;4 54 14 8 
919 ge ni batte. CLEAR wide... een 6 wi 5b 


Take Fart popsd of hartOiorii,” and Wiebe 9 
cyder, if it be for cyder, or Rhenith wine for un 


re „Tui, is enough for a hogſhead. 2 ga 

Mes A D, vpn, 
111 ain 5 1 0550 r 1 * 5 _ þ | 
0 five' quarts of honey, put ſixty quarts of water, 
** eighteeen races ofAliced'gingen, and one handful” 
* E A let them boil three hours, and be ſcum- 
perpe . wher it is cold, put your yeaſt to its 

24 id. asd or n. » 5 

10 i 1 Or," #79 9 05 


Tue NB) Ft water, z þ pounds of ee” 
and the whites of three er four eggs; oy it and kim it, 
and then put two ounces of beaten ginger, and a little 


| 3 let it bol almoſt half an hour, t then 2 


— 
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it; and when cold, put to it a tle yeaſt; and ben“ 
it is White over, tun it up. At threr weeks eng botile 


i 


it up, and in ten days it wilt be fir to drink. | 

$ 

by Warre/ MAD. 

d Take three gallons'df water, and à quart of honey ; 

it it be not dong enough, add more; boil it an our,” 
and ſkim it very well; chert take it off and fweat it, ind 


it work it with yeaſt to ſuch à height as you fee it WIE 
bear; then put it into a rüfdlet, and in three "Gays. 
draw. it out into bottles, and boil in it ſome ginger, 
vou muſt put it into a rundlet * i | Works; 0 
K preſerve; the bottles" from Wreck | 
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let the water be pretty warm, ' 0 break in 
honey, ſtirring it till it be all diff6lved; boil "*t rk 
7 half hour, "when clean ſcummed” that hs more will, 
> riſe, - put in half an ounce of hops, picked clean from 

the ſtalks; a quarter of an ounce of ginger liced (only 

put in half the ginger) and boil it a quarter of an hour ; 

jonger; then lade it out into ihe ftand "thro? a hair- - 
) heve, "and put the remainder of che ginger in; when, 
* it is cold; tun it ints the veſſel, which muſt be full; 
but not chyed: up till near a month: make it the 
latter end of September; and . it Aa yer. in the, 4 
veſſel n it is. chayed up. | 


4 4 8 4 * 5 
| . * make SMALL wRI7 MrAp. yt A A 
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Take three gal lons'6f ſpring-water, make it hot 
and diſſolve in it three quarts. of honey, and a pound 
of loaf ſugas ; let it boil, about half an how. and fim 
it as long as any riſes, | then pour it out into at 70 
and ſqueeze in the juice of four lemons, put in the 
rinds but of two, twenty cloves, two races of ginger 
a top of ſweet-briar, and a top of roſemary ; 12 17 
ſtand in a tub till it is but blood-warm ; then * 

OMNI 


334. The» n! N. 
Pale w 17 e wh 60066 2 | 
. for it; 1 


| = 0s Bak 
After all our. as «ed take half of your in t 
quantity ſqueeze them, ind ou preſs you 


from them pour upon the others half ruiſ but not ple: 
ſqueezed, in,a * for — — having a tap at the I put 
G 1 ide * apples rota fix 


run in 955 


il And if 


of its gw: 


- after u per- 


take 4 quantity of 
. infuſe 


u may, b poyri water on 
by a 5 7 1 you Y - e mall, 
cyder ; if it be thick ind muddy, by uſing iſing-glaſs 


Jon may make it, as clear as the raſt; yo muſt diſe 
| WP ihng-glaſs oper the fire, till it n. 

Dae 12 1480 een g 
"Pike two wet of ſkim-milk, four ee iügg⸗ 


glaſs, cut the iſing-glaſs i in pieces, and work it Juke». 
Wm in the milk over the fire ; and when it is diſſolved, 


n wy ig into 152 e Nerger, * phe. 
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a long ſtick and ſtir it well from P to n for 
half a. quarter of an hour. 4 e 


Or, 


Draw off the c der when it bach been a git 
in the barrel, put it into the ſame barrel. again when... 
you have cleaned it from the grounds, and if your ap- 
ples were ſharp, and that you find your eyder hard, 
put into every gallon of cyder a pound and half of 
ſixpenny or five-penny ſugar 3 to telve gallons of 
this take half an ounce of ifing-glaſs, and put to 1a 
quart of eyder; when your iſing-glals is diſſolved, 
to it three, whites of eggs, whiſk them all rar 
and put them into your, barrel ; F 6b. it cdl for 
mpaths and 8 acc I 
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br T make Lawos Sn os. 


T* O nine a brandy put two quarts of 5 
juice, and four pounds of Joaf ſugar ; infuſe balf 


| of the lemon- peels in the brandy twenty four hours, 
| then put yo * that holds near, or 4 . 


quantity 4 rolled and jumbl 
day, for four or five a ; let it ſtand till it is dba | 
and then bottle it off. A few oranges do well amongſt. 
the lemons, If it be made of orange. juice, half the 
ntity of ſapar will do; but if it be half lemons, 
aud half 2 three pounds of ſugar will not de 
ſufficient, which I have found by Experierice, * 


N. B. The above receipt is right, if y would 
make it rich and good if gu would make it poorer, , 
then you may put in more andy, It generally —4 
in ten or twelve days, but it ſhould not = bottled off, 
till it is perfeQly ne. 1 44557 


Or, 


* 
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Is 3 
OR, LS” ; Or, | ALL * 
Take two quarts of brandy, Aa put it in a 1 0 
bottle, adding to it the juice of five Jemons, the peels I pre 
of two, and half a nutmeg 3 {top i it up and let it ſtand thi: 
three days, and add to it three pints of white wine, a to 
pound and a half of ſugar ;- mix it, ſtrain it twice IU mo 
through a flannel, and bottle it up 3, It * a pretty cor- 
Gin; Foe makes good punch. . .es fe | N 


3 IS To nike On ance Swaps; 2 7 


Take Seville oranges when they are full ripe, to 
| three dozen of oranges put half a dozen of large le- 
mons, pare them very tbin, the thinner the better, 
ſqueeze the Jemons and oranges together, ſtrain the 
Juice through a hair ſieve: to à quart of the juice put 
a pound and a quarter of loaf ſugar; about three dozen 
of oranges (if they be good) will make a quart of 
Juice, to every quart of juice put a gallon of brandy, 
put it into a little barrel with an open bung with all 
the chippings of your oranges, and bung it up. vo 
when it is fine bottle it. | 


N B. This is a pleaſant yy and oY, for 4 
anale 1 9 HON F 8 
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Ts make vn el, « 


py * 8 pounds of coarſe! ſugaras eg ſown; 
gallons of water, and a pound of brown bread, 
and Foil it an hour 3 then take the. bread out, and put 
it into an open thing to cool, and the next day put in 
a pint 'of yealt, let it ſtand fourteen days, then put it 
into your Caſk, which muſt be painted, and iron bound, | 
to prevent leakage, and ſet it out in the ſun till Mi 
chaelmas. The beft time to begin is in February, 
aire it „ go out in March, * 5 
0 
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n To mote. Vzzvice. 0 


Take green grapes or crab apples, grind dem tha” 
preſs out the juice (it will be fit to uſe in a month} 


this diſtil in a cold ſtill, and in à few days it will be fit 


to pickle muſhrooms, or to put into ere where le- 
mon is ragte, 0 N 4 


STRONG Dis TILL ED CORDIAL | 
il the Ib nie WATERS. 
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Aqua Vrræ. 


£ TAKE tow gallons of high proof ſpirits, -nine 

| ounces of anniſeeds, and of 'carraway and corian- 

der ſeeds one ounce each, and diſtil them. Vos co- 

N lour it with burnt bread, or burnt ſugar, or with red 
ſaunders.— It is excellent to expel wind, and is very 

| good for ſuch as are weak and faint; if taken two or 

three on in as much waters OV 


Anis ED Pater. r: * 
Take gallons.of ſtrong proof ſpirits, in a which 
N diſtil one pound and a half of — — bruiſed. Make 
orf. it a ſtrang dpirit, and dulcify, when cold, with a 
5 pound and a half of white ſugar.—It ſtrengthens the 
j ſtomachs; breaks, cuts, and cauſeth tough phlegm to 
expectorate; helps digeſtion, phthiſie, or ſhortneſs of 
3 breath z. abates wind, and is proper for ſuch as give 
1 ſuck, and to prevent wind in ſueking ehndren.— HalP 
an e is . to be taken thereof at a time. 


Spratt Mir x. 1, ; Rig lis — 
Take Ude gallons of ſtronig proof ſpirits,” four 

” ounces and a balf of dry ſpear-mint and four ounces 
ns anniſeeds. Diſtil it cect 100 art, and dulcify 


with a pound, and half of bt. ſugar. This N a 


ec, and; bas 4 beide vine en 
vomitihgs. 
ö N. B. Pepper- | 
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N. B. Wr is diſtilled im the ſame _— 
with, or without, anniſeed. ci eg _ 

Ne HW $i n 3's mi ki cit; 

Take three gallons of good proof _ (Fiend 
brandy is beſt) and three pounds of the beſt cinnamon, 
(ſome uſe two thirds Caffia and one third Cinnamon) 
diſtil this into ſine goods. Then mate adyiyp oft gogd 


loaf ſugar and roſe - water; with which dulcify the 
ſpirit or cinnamon water. 


Black Cha v Wart for Children, 


Take fix pounds of black-cherries and bruiſe them 
ſmall, then put to them the tops of roſemary, ſweet- 
marjoram, ſpear-mint, angelica; © balm; marigold- 
flowers, of each a handful, dried viotets an ounce; 
ayniſceds and ſweet fennel-ſeeds, of each half an ounce: 
bruiſed ; cut the herbs ſmall, mix them her, and 
diſtil them off in a cold ſtill. This water is excellent 
for children, giving them two or three ſpoonfuls at a 
time. 1 


Aut ai Gu Water. © 4 


"Take of penny- royal een handfuls, n en 
„ ſweet fennel-ſeeds, carraway-ſveds, of each 
one ounee ; bruiſe hem and put them to the herbs in 
an earthen pot; ; ſprinkle on them a pint of brandy ; 
let them ſtand all night, the next day diſtil it off, ind 
take | fix, ſeven or eight ſpoonfuls of this water, 
ſweetened: with ſytup of gilliflowers warm, and go to 
bed; cover very warm to ſweat if you ean, and drink 
ſome © of it a .. the gripes continue. * 1 


AA benni Water.” 1 


nk th zedoarys Woti of lb vage, 1 wild parſ- 
ora euch ty 0:0unces, roots of ſingle Por four 
- hh i dunces, 


4 
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ounces, of miſletoe of the oak three ounces, myrrh'a 
quarter of an ounce, caſtor half an ounce ; beat all 
theſe together, and add to them a quarter of a pound 
of dried millepedes ; pour on theſe three quarts of 
mugwort water, and two quarts of brandy ;. let them 
ſand in a cloſe veſſel eight days, then diſtil it in a cold 
ſill paſted up; you may draw off nine pints of water 
ſweeten it to your taſte, and mix all together. Thig 
is an excellent water to prevent fits, or to be taken if 
faintings. a $438 MN 7 . „ 
„ „ ire 514 200 
To a gallon of brandy take ten citrons, pare the 
outſide rinds of the citrons, dry the rinds very well, 
then beat the remaining part of the citrons all to maſh 
in a mortar, and put it into the brandy; ſtop it cloſe 
and let, it, ſtand nine days, then diſtil it; take rinds 
that are dry, and beat them to powder, infuſe, them 
nine days in the ſpirit, and diſtil it over again; ſweete 
J it to * taſte with double refined ſugar; let it Rand 
. in a large 1 for three weeks, then rack it off into 
bottles. This is che true Barbadoes receipt for, citton 
water, LE 
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Take two gallons of brandy, two drachmy ant I 
half of alkermes, a quarter of, a drachm of ot of 
cloves, an ounce of the ſpirg of ſaffron, ter pounds 
of double refined ſugaripowdered, and a bock of leaf- 
gold. Firſt put your brandy inte à large bottle, then 
put three or four ſpoonfuls of 'brandy into a china cup, 
mix your. alkermes in it; then put in your oil of 
cloveß, and mix that, aud de the like to the'ſpirit of 
ſaffron; pour all ina your, bottle of brandy ; then 


put in your ſugas, cork your bottle, and tie it down 
cloſe ; ſhake i, well, together, fo-;qwo or three days, 


and let it ſtand about a fortnight 3 you muſt ſet the 
bottle ſo, that when it is racked off: into other bottles 
it uſt; only de gently: tilted 3 put into every _ 


39 Ie APPENDIX. 
two leaves of gold cut ſmall ; you may put one or 


two quarts to the dregs and it 8 good, though 


: Is * 


TrEACLE Vater. 


Take of the juice of green walnuts four pounds, 
of rue, carduus, marigold, and balm, of each three 
pounds, roots of butter-bur half a pound, roots of 
burdock one pound, angelica and maſter-wort, of each 
half a pound, leaves of ſcordium ſix handfuls. Ve- 
nice treacle and mithridate of each half a pound, old 
Canary wine two pounds, white wine vinegar ſix 
pounds, juice of lemon ſix pounds, and diſtil chis in 
an alembic. 8 1 GUO 203-149 | 
Do male USQUEBAVGHN.* » , 
Take a gallon of Aqua Vitæ, os French brandy, 
2 quarter of a pound of loaf ſugar. beaten, a quarter 
of a pound of liquorice fliced, a quarter of a pound 
of fennel⸗ſeed bruiſed, half a quarter of a pound of 
dates ſtoned, a quarter of a pound of raiſins Ts 


* 


quarter of a pound of currants, half a quarter of 3 


And 
bot 


$23 3 


- Wi.th J _ | rag] JEN 2 
Dr STtevens's Water. 
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Take a gallon of che beſt Gaſcoigne wine or, ſack, 
then take of ginger, galingal, cinnamon, nutmegs, 
eloyes, mace, anhiſeeds, carraway- ſeeds, coriander- 
eds, of every one of theſe a drachm; then take ſage, 


wel mint, 


— v24; 9 = p_ —2 22 - — 
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or pints camomile, thyme, pellitoty of the wall, 


* burnet, 2 and dragons, of each u 4a 


parjoram, roſemary- flowers, pennyroyal, wild A 9664 
common lavender, of each o, theſe à handful; Fruiſe 
the ſpice and ſeeds, ſtamp the' herbs, put them all into 
the wine, and let it ſtand cloſe. covered twelve hours, 
ſirring it often; then diſtibit in an — and mix 
as youtapleaſe, 1d e ot way ee big 


To diſil HoxxY Water. 


Take a! gallon of ſtrong ſpirits, n gil of honey, 
three quarters of a pound of coriander- ſeed, and half 
zn ounce of cloves; bruiſe both the eloves and ſeeds, 
and add a large handful of lemon and oran e-peel; 
mix albtheſe together, and diſtil them over gentle 
hre. It is an excellent thing for the colic. „e BIG? 


ik dis 2 


To make Aqua Miz. 


Take three pints of brandy, à quart of white wine, 
three pints of the juice of celandine, galangal, car- 
damoms,, .cubebs, melilot herbs. and flowers, inutmegs 
cinnamon, mace, cloves, and ginger, of each a fulb 
dram ; Wine them in groſs powder, and mix then 
with the liguar.z put them together into-a- cold fills 
paſte i It up, cloſe, 2 tet it ſtand till the next morn® 
ing.; ; then put fire 10. the ſtill, and let it drop into 


vide- mouthed bottle. upon palf a pound of doubles 


Ll f ſugar, or ſugar-candy' ;+ hang in the bottle 4 
rain; of ambergriſe, and à pennyworth: of 2 
for it off by pints; and ſqueeze the ſaffron. as 
diſh], into the bottles ; and when you think the c 
our is gone out of the cloth, put in more ſaffron If 
the ſugar as not ſweeten all, put in more at the-laſk® 


- W | $2 330 53 
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Take rofs folis, agtimony, batony; Kabi, e 


taury: tops, ſcordium, / balm, rue, wolm-weedy muſ-" 
wort, celandine, roſematy, marigold leaves, © os 


handful, 
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dandful, angelica-roots, piony- roots, tormentil-roots; 
elecampane-roots and liquorice, of each an ounce; 
Cut the herbs, ſlice the roots, put them all into an 
earthen pot, adding to them a gallon of white wine, 
and a quart of brandy, and let them ſteep two days 
cloſe covered, then diſtil it in an ordinary ſtill with a Ti 
gentle fire ; you may ſweeten it, but not much. roſen 


Take two good bandfuls of wormwood, as much 
carduus, as much rue, four handfuls of mint, as much 
balm, half as much angelica, cut : thefe a little, put 
them into a cold ſtill, and put to them three quarts of 
milk. Let your fire be quick tith your:Kill drops, and 
then flacken your fire. You may draw off two quarts, 
The firſt quart will keep all the year. 
ett e 1i4 ch 64 
Von muſt take ſcurvy-graſs, brooklime, water- 
cteſſes, roman wormwood, rue, mint, balm, ' ſape, 
clivers, of each one handfu} ; green merery two hand- 
fuls ; poppies, if freſh; half a peck, if dry, a quarter of 
a peck ; cochineal, fix pennyworth, ſaffron, fix pens 
nyworth; anniſteds, carraway-ſeeds; coriander-feeds, 
cardamom-ſeeds, of each an ounce ; liquorice two 
ounces ſcraped, figs" ſplit a pound, raiſins, of the ſun 
ſtoned a'pound, jotiger-horvica fancy, bruiſed, nut- 
meg un dunce beat, mace an ounce, braiſed, ſweet 
ſennel⸗ ſeeds zn ounce bruiſed, a few Rawers, of roſe · 
mary, marigolds and ſage- flowers; put alf theſe into 
2 large ſtone- jar, and put to them three Fe 
French brandy ; cover, is cloſe, and let it fand near 

the fire for three weeks. Stir it three flmes' a week, 
and be fure to keep it efbſe. töpped, and then ftrain 
it off; | bottle yehr' liquor, ard pour on the ingredients 

a gallon more of French Mandy. Ler ſtand à week. 
Miring it once à day, then diſtiſ it in. a vols fill, and. 
is wil make five white Hurfeit Water. as, 
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If You may make this water at any time of the year, if 
ſou live in London, becauſe the ingredients are always 


Mi be had either green or dry; aut; is the, * 
Nane n 


—— 


e 


27 ae Monat e 


To a A of ſtrong ſpirits put half 2 el ” 
roſemary flowers ; infuſe them in the ſpirits a be 


ind then diſtil them. 
ch MEDICAL WATERS. 
ch au. 
* Typ Faves 7 Kio 


nd Te k E of Virginia ſnake-root fix ounces, carduus- 
ſceds and marigold- flowers, of each four ounces, 
twenty green walnuts, carduus water, poppy watery 
of each two quarts, two aunces, of hart's-horn ; 
the walnuts, and ſteep all in the waters a fortnight, ; 
den add to it an ounce, of London treacle, and diſtil it 
e, il in an alembic paſted up. Three drops of ſpirit of am- 
. ber in three ſpoonfuls of this water, N. deliver a 
of voman of a n 4: 444k 


F * xE® 


2 4 hear Parr, 


Ta beans in yo „ee 5 te Te pieces 
good part of an ofdina j put 
to them WO good lkkdfuls of yarrdy,. and wy 
wether in a cold ſtill. Let che party drink a glaſs - 


vhen in pein, and at the cheges of , . 
n excellent Su A Mater. 1 


| Take of comrey and ſuccory-reotsgf exch-four 
ounces, liquorice three aunces,, the leaves: of hart's-' 
tongue, plantain, ground-ivy, red; nettle, — 
brooklime, water-creſſes,, dandelion, and agrimony, 
of each two large handfuls ; gather theſe herbs-in-dry © 
ra walh.chems but wips ä ; 
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$34 . A PPTEN DI X. 
with a cloth. Then take five hundred fails, kleid the 
from their ſhells, but not ſcoured, and df Whites off! 1 
eggs, beaten up to'a water, a pint, folur'nutm eps groſty in 
beaten, the yellow rind of one lemon and one orange te 
Bruiſe all the roots and herbs, and put them together, wh. 
with the other ingredients, in a gallon. of new milk} bot 
and a pint of Canary; let them ſtand cloſe covered 
forty-eight hours, and then diſtil them in a common 1 
ſtill with a gentle fire. This quantity will fill a fill 
twice. It will keep good a year, and, is beſt when 
made ſpring or falli; but it is beſt - when new. vou] 
muſt not cork up the bottles in three months, but co- p 
ver them with paper. It-is immediately fit for uſe; * 
and, when you uſe it, take a quarter of a pint of this you 
water, and put to it as much milk warm from the cow, 
and drink it in the morning, and at four o'clock in 
the afternoon, «and faſt two hours after it. Jo take 
powder of 'crabs-eyes' with it, as much as' wilt lie on 2 
ſix-pence, 'mightily afliſts to ſweeten the blood. When 
you drink this water, "be very regular in your diet, and 
Eat nothing ſalt nor ſour, Ne PIT 
WATER again// a CONSUMPTION, 1 


Take a pound of currants, and of hart's-tongue, 
liverwort and ſpeedwell, of each a large handful ; then 
take a-peck of ſnails, lay them, all; night in hyſſbp, 
the next morning rub and bruiſe them, and diſtil all 
in a gallon of new milk; ſweeten it with white ſugar- 
candy, and drink of this water two or three times 2 
day, a quarter of à pint at a time; it has done great 


good. „ TIEN 

g FINE CLARY R 1 

Take a quart of borage- water, put qe in an earthe 
jug, and fill ĩt with two or three quarts of 'clary-flow= 
ers freſn gathered; let it ĩnfuſe an hour over the fire in 
a kettle of water, then take out the flowers, and put 
in as many freſn flowers, and ſo do for ſix or ſeven 
times together ; them add to: hat 2 
an 


T7 
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the beſt ſack, a gallon of freſh flowers, and two pounds 
of white ſugar-candy beaten ſmall, and diſtil it all off 


i a cold ſtil] ; mix all the water together, and ſweeten 
to your taſte, with the fineſt ſugar. This is a very 
er. wholeſome, and fine entertaining water. Cork the 
A bottles well and keep it cool. | 
ed - | un 

ol TINCTURES and INFUSIONS, 


© TincTuRE of Hitka Pick. 


ow PU an ounce of hiera- picra into a quart of bran- 

L dy; let your bottle hold more than a quart, that 
his jou may have room to ſhake it; let it ſtand five days 
, near the fire, ſhaking it often, and ſtop it cloſe. This 
in is a good purge ; take half a quarter of a pint going 
ite to bed, drink a draught of warm ale or broth a little 
1 1 while after it; you may take it nine or ten days toge- 
en MI ther 5 it opens the ſtomach, cauſes digeſtion, prevents 
nd WY green ſickneſs, and kills worms in children, © © 


The LIuE Daxx, famous for curing the Stone. 


Take half a peck of lime-ſtones , new burnt, and 
ue, put them into four gallons of water; ſtir it well at the 
ien I firſt putting in; then let it Rand, and ſtir it again; 
by, as ſoon as it is very well ſettled, ſtrain off the clear 
all I into a large pot, and put to it four ounces of ſaxifrage, 
ar- ind four ounces of liquorice, fliced thin, raiſins of 
x7 I the ſun ſtoned one pound, half a pound of blue cur= 
cat © rarits; mallows' and mercury, of each a handful ; co- 

nander, fennel and anniſeeds, of each an ounce; let 
de pot ſtand cloſe tovered for nine days; then ftrain 
gen Nit; and, being ſettled, pour the cleareſt of it into bot- 
des; you may drink half a pint of it at, a time, as 
in often as you pleaſe : in your morning's draught put 
put I drachm of winter cherries” powdered. This has 
ven cured fone wo have been lo tormented with the ſtone 
N 133%; 44 2 En. . "8 in 
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they had in vain tried abundance of other remedies. 


four days, ſhaking it very often; then ſtrain it of, 


gentian ſcraped and ſliced, and fix pennyworth of co- 


in the bladder, that they could not make water; aftexW * 


1 85 p ELIxix PhRoraitTATS, 

Take of myrrb, aloes and ' ſaffron, of each four 
drachms, infuſe them in à pint of the beſt brandy; 
firſt put in the myrrh, and let it ſtand twelve hours; 
then the ſaffron and aloes ; ſet it by the fire three ot 


Take fixty or ſeventy drops, .more or lefs, in a little 
white wine, in a morning faſting, for a week or ten 
days together; it is good for any illneſs in the ſto- 
mach, or in the bowels : it is the beſt of phyſic for] p 
children, nary Rove | 
___ STovGRFoON's Elixir, 
” Pare off the rinds of fix Seville oranges very thin, 
and put them in a quart battle, with an . ounce of 


chineal 3 put to it a pint of the beſt brandy ; ſhake it 
together two or three times the firſt day, and then let 
it ſtand to ſettle two days, and clear it off into bottles 
for uſe ; take a large tea ſpoonful in a glaſs of winein * 
the morning, and at four in the afternoon ; or you 


may take it in a diſh of tea. 
8 OP Darrv's EKU. gn! 34 
Take fennel-ſeed, carraway-ſced, and coriandet- ;, 
ſced, of each two ounces, ſena four. ounces, elecam- v 
pane-roots, three ohnces, liquorice three ounces, ve- I A 
ee: treacle an ounce, horfe-radiſh roots three ounces, 0. 
and raiſins of the ſun ſtbnedz . a pound ; cut the roots, ag 
and beat the ſeeds, then put. all together into two in 
quarts of brandy, or the ſame quantity of canary, and 
ut all into a glals bottle, and let it ſtand a, week: 
his is approved of far all obſtructions and ſha , 
humours, Take (hrek ſopentul 2t going. ee 
three hree in the morning, ia ing an hour it. 01 
Cuzaae © 


& 


ter 
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To every four quarts of 'brandy put four pounds of 
red cherries, two pounds of black, and one quart of 
raſberries, a few cloves, a ſtick of cinnamon, and a 
bit of orange-peel ; let theſe ſtand a month cloſe 


ſtopped, then bottle it off, ee a lump of ſugar in 


my bottle, 


4 % 


curious REOBIPTS: 


® * 


bat gent! ben anvigy' 


Preſerving and rofarin of Ha ihe eaſing + Pai and 
"Jr F AMILY Lach 


Fer * Works: "7 00663 0 i 


TR a tea ſpoonful of worm-ſeed and fer, 


for ſix mornings. 
Take a tea Tpoonful of burned bariſhorn mixed 
wich W 'F 


; 47 s . 
1014 1 'F 1 11 241 ' N 


Powpzn far the Wonne 8 

Take an ounce of ſena, a quarter of an ounce of 
whole worm-feed, A quarter of an ounce of tanſy-ſeed, 
a quarter of an ounce of anniſceds, a few leaves of 
wood-betony 4 dry" all theſe, and beat them together 
very fine mix it into a bolus with ſyrup of turnips: 


A child of nine years old may take a quarter of an 


ounce of this mixture; fo, leſs or m re, for any other 
age. Drink water-gruel or poſſet-drink in the wotk- 
ing, Te is good for men or Women, as well as children. 
| 4 3 Power to clean the Texru. | | 
"Takeo pumice · ſtone and cottle⸗ ft bone, of each an 


ounce, tartar, of vitriol and maltic, of each two 
drachms, 
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drachms, muik a ſcruple, and oil of rhodium three 
drops 3 mix all into a fine powder, 1 
good remedy for the TooTH-Aacn, 
Take a little cotton, and imbibe it ia Lucatellus's 


balſam melted in a ſpoon, and put it in the hollow 
tooth. 


Or 3 
Take camphire and opium, of each as much as a 
pin's head, and put it in the hollow tagth, , .. | 
| r, 


Take maſtic a ſcruple, camphire and opium two 
grains of each, origany one drop, and make it into a 
—— TRRMNt TITRE | RN 

For @.50RE. THROAT. 


Take an ounce of red roſe-leaves, a quarter of an 
ounce of pomegranate-flowers: freed from the huſks 
and ſeeds, a drachm of cachineal finely powdered, 
fpring-water a quart, and ſpirit of ſulphur a quarter of 
an ounce ; put them all together in a quart bottle, in- 
| fuſe. it cold about a week, often ſhaking the bottle, 
and then ſtrain it off, without preſſing. When you 
uſe it, take two ſpoonfuls of the gargle, and four of 
ſpring-water warmed, with a lumpof fine ſugar in it; 
waſh your mouth very well with. it, and ſpit it out, 
and afterwards gargle your throat well with it; do 
this eſpecially the firſt thing in a morning, faſting an 
hour after it, and the laſt thing at night; and at other 
times as you think PRE, | 

15 5 12 4 

Take a lump of ſugar, drop hungary- water on it 
till it is well ſoaked ; and, when it is well ſoaked, 

ſwallow it in bed. n ee. | 

Vor the Scukvv. 

Take a quart of ſpring - water, one quart of rheniſh 
wine, put it on the fire, and put in two or three ſlices 
of horſe-radiſh, water creſſes and brooklime, one hand- 
ful of each bruiſed, three Seville oranges _ 

| wit 


/ 


{ 
| 
| 


Receipts fir preſerving Hz attn, Ee. $79 
with the rind on, half an ounce of juniper berries ; 
let it boil half an hour, then take it off the fire, and 
add one pint of the juice of ſeurvy-graſs, boil it up 
| again with one handful of brown ſugar ;\ then train ix © 
18's off. Drink one glaſs-full in the morning, and again 
ow at four in the afternoon. - 
1 5 | | 

Take ſeven grains of ſcammony, four' ounces of 
$a calterne, and eight grains of cream of tartar, This - 
0 is a doſe for a child of ſeven years old; but you muſt 

double the quantity for a grown perſon. 


) 4 To flop a LooskNEss. 


Take conſerve of marigold flowers, the quantity of 

a little nutmeg, for three nights; if it does not ſtop; 

an take it in the morning alſo. Take a pound of marigold 

ſks flowers to a pound and achalf of ſugar to make the 
d, conſerve. | 


of of 80 Or, » 

Ne Take old quince marmalade and conſerve of ſides, 
le, boil theſe in red wine, and drink one glaſs twice a 
Qu day. . 1 1. EH 
of s Fer a s0RE MovuTa, 


t: Take burnt alom; bole armoniac, and ſugar, of 
each a like quantity ; take a knife's point full two or 
40 three times a dax. 


Q 2 wormwood, 


9＋—— | 
- 


* 


an EET | 5 
er TJ flop bleeding at the Nos. my 3 
Take the flax of a hare, the moſs of an aſh-tree, |. 

in and bole armoniac ; chop them together, wet them 4 
g. with fair water, and put it into the noſtril that bleeds, A 
E let it ſtay twenty-four hours, and if there' be any looſe | 
| fleſh or ſkin, cut it off, or it will not ſtop, | | f 
6 | Nn Da , ev. _ 
es * 
d. On (or about) the roth of May, take a quart of 4 
0, the beſt ſallad oil, a handful of red ſage, another of 9 
| 

i 

F 

| 
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wormwood, roſemary and lavender, of each a like 
quantity, and charity two handfuls ; ſteep theſe toge- 
ther, and put them inte the oil (being in glaſs) and ſet 
them in the ſun ten days together; then (et it on the 
fire, and let it ſimmer a quarter of an hour; then 
ſtrain them, and put the ſame quantity of herbs as be- 
fore, and Jet it ſtand in the ſun three weeks cloſe"co- 
vered; then ſet it on the fire again, and let it ſimmer 
an hour, and then ſtrain it. It is good for healing 
any inward bruiſe, ſciatica pains, fore breaſts, or any 
other fore ſwellings, aches, or pains, whatever, 


For the ITCH, 


Boil. a handful of the roots of elecampane, and a 


handful of the roots of ſharp pointed dock, in two 
. quarts of ſpring water to three pints ; ſtrain it, and 
waſh the parts affected once or twice a day. 


Fer Fits. 


Take a quart of the beſt brandy, eight pennyworth 
: of afla-foetida fliced ſmall, two ounces of hard wood 
ſoot, and two ounces of dried egg-ſhells, both pow- 
dered ſmall ; put all theſe in a bottle, and ſhake it 
every day. It muſt ſtand eight days before it is uſed, 
and be taken three days before the new moon, and 
three days after; alſo three days before the full moon, 
and three days after, a ſpoonful and a half at a time, 
till the bottle be out. Take it in the morning and 
faſt two hours after it. | | 

D. Ratciires's Receipt for the HoopixG Couch. 
Take two ounces of conſerve of roſes, two ounces 
of raiſins of the ſun ſtoned, two ounces of brown 
ſugar-candy, and two pennyworth of ſpirits of ſul- 
phur; beat. them up into à conſerve, and take it 
-morning and evening. | . 


Or, 


„„ et rg EE TH. 


put in roſe-water, and work them together; then pour 
out the roſe-water, put in the camphire and tutty, 


| fack after it. Do this, as near as you can, an hour 
before the fit comes oon © oo ann 
* "7" "20 2 


ReceiPTs for preſerving HRAZTH, &c, wr 
Or, 

Take a good handful of dried: colts-foot-leaves, cut 
them ſmall, and boi] them in a pint of ſpring-water 
till half a pint is boiled away ; then take it off the 
fine, and when it is almoſt cold ſtrain it through a 
cloth, ſqueezing the herbs as dry as you can; then 
throw them away, and diſſolve in the 4 5 an ounce 
of brown ſugar-candy finely powdered, and give the 
child (if it be but three or four years old, and ſo in 
proportion) a ſpoonful of it, cold or warm, as the ſea- 
ſon proves, three or four times a day; or oftener, if 
the fit of coughing comes frequently, till well, which 
will be in two or three days; but it will preſeniſy 
abate the violence of the diſtemper. | © ng 


Sir Hans SLoanE's Ointment for the Exks. 
Take of prepared tutty one ounce ; of lapis hæma- 
tites prepared, two ſcruples; of the beſt aloes pre- 
pared, twelve grains; of prepared pearl, four grains. 
Put them in a porphyry or marble mortar, and rub 
them with a peſtle of the ſame ſtone very carefully, 
with a ſufficient quantity of viper's greaſe or fat to 
make a liniment. To be uſed daily, morning or eveu- 
ing, or both. Wk ri N om 

| | . f Or, - 1 0's 3 | 
Take two ſcruples of camphire, half an ounce. of 
tutty prepared, an ounce of virgin's wax, and four 


ounces of may-butter ;. melt the butter and wax toge- 
ther over a chafing-diſh of coals, then take them off, 


and work them together well.: then put it in a claſe 
pot. for uſdmqCG. Ft MD 1 "+541 
For an Acue, by Dr Map. 


Take a drachm of powder of myrrh, mix it in a 
ſpoonful of ſack, then take it, and drink a glaſs of, 
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bk: 1 

Half an ounte, of bark powdered, thirty grains of 
ſnake-root powdered, and forty grains of ſalt of worm- 
wood; mix all theſe well together, divide the whole 
Into three equal doſes, and take one in a glaſs of wine 
two hours before the fit comes on, This has cured 
thouſands, | | 

Or, 


Take a Jarge onion, make a hole in it, bi 
enough to put a large nutmeg in, and roaſt it before 

the fire till the nutmeg is ſoft ; then cut the nutme 
into a quart of ſtrong beer, and put in one large ala 
of brandy, and as ſoon as the fit comes on drink it up. 


An infallible Remedy for a Scalp HAD, and many 
1155 | OTHER DISORDERS, 


Boil four ounces of pure quickſilver in two quarts 
of water in a glazed-pipkin, till half is waſted ; bottle 
it for uſe ; and the ſame quickſilver will - ſerve again, 

as often as there is occaſion for a ſreſn ſupply of li- 
-quor. This preparation, which may properly be called 
- The poor man's medicine, was, in January 1764, com- 
municated to the public by J. Coat, M. D. of Leigh 
in Eſex, who eſteems it of as general and extenſive 
ſervice as any fingle one belonging to the whole Ma- 
' teria Medica, and as ſafe a thing as ſo much ſimple wa- 
ter. In ſhort, on account of its many and various 
virtues, when both externally and internally tried, he 
recommends it to deſtroy worms ; to cure all impuri- 
ties of the ſkin ; to purify the blood, heal ulcers, 
open obſtructions, ſcour the glands, and to be drank 
freely as a diet-drink, as much and as often as one 
pleaſes. . | | 


Fur the Toorn-Ach, and Scunvy in the Guus. 


Apply an artificial magnet to the | tooth affected, 
and the pain will be removed. Waſhing the 2 
1 2 Sg WI 


Rxcrirrs fir freſerving Hi antit, Ss, 
with ſalt and warm water every morning is an excel- 


lent remedy, for the ſcurvy in the gums, and makes the 
teeth white and clear. All coarfe powders, and too 


frequent cleanings, ſhould be avoided, for they wear 
off the fine enamel ; and the beſt thing to rub them 
with is a butcher's ſkewer. or a piece of ſome ſuch 
cd wood, bruiſed and bit at one end till it becomes ſoft. 
This is the beſt daily bruſh that can be made uſe. of 

a for the teeth; and once a fortnight you may dip it in a 
ig few grains of gunpowder finely bruiſed, and rub your 
* teeth with it. This will give them an inconceivable 
'S whiteneſs, and remove every ſpot or blemiſh : but 
a your mouth ſhould be well waſhed after this operatien, 

p. otherwiſe the ſaltpetre, &c. uſed in the compoſition of 
the gunpowder, would be injurious to the gums. The 

. teeth ſhould be waſhed * * aſter dinner, 1 at 


going wa 
e For an INVETERATE Coven. 


| Take of ſperma ceti one ſeruple; put it into che 
yolk of a new laid egg. raw, ſup it up in the morning 
faſting ; it cures at once tak ing. Approved by ſeveral 
of my, acquaintance,. whom ] knew. it to cure. S. C. 


To jan” Waun nen when the Throws are 
great, of 
Take half. a ls of borax powdered, and mixed 
with a glaſs of white wine, ſome'ſugar, and a little ein- 
.hamon water; if it does no good 1 e firſt 85 try it 
again two. hours after; fo, ſikewiſe e FE time. 


IW 2 n Conn em the Nr. 


Take the yeaſt of beer (not of ale) and kia it on 
a linen rag, and apply it to the part affected; renew 
ee lay hs three or four weeks ; it, (69 cure. 


Pr Carnage, 4 
4 turnep ſoſt 3 1 it to maſh, and apply - 


Wiki 


1 E 
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as * as can be endured to the part affected; let it 


lie on two or D days, and repeat it two or three 
times. : oo Dich nnn 17 e 


e. To take a Nuran. 


Pate Wed elt mingled with honey and vinegar, 
and lay on the pimples going to bed, 


4 Water to WASH THE Face, 


"Boil two ounces of French barley in three pints of 
— fpring water, ſhift the water three times; the laſt 


water uſe, adding to it a quartern of bitter almonds 
blanched, beat, and ftrained out ; then add the juice 


. 


of two lemons, and a pint of white wine z waſh —. b 
it at e z put a bit of camphire in the bottle. a 
To take, off + Fxeckuss, * 


Take . bean · flower water, elder- newer 0 water, | 
or May-dew gathered from corn, four ſpoonfuls, and ; 
add to it olle pee onful of oil of tartar per deliquium 3 

mix it weil — and often waſh ww face with it; ; 
10 it dry on. 0 
w mate rensrun 70 


Take 4 Achim "bf We wax, twWo ben of 
ewt an gunce of oil. of bitter Ronda ſlice 
your wax very thin, and put it in a gallipot, and put 
the pot in a ſkillet of boiling water; when the wax is 
melted, put in your ſperma ceti, and j juſt ſtir it toge· 
ther; then put y the oil of Aesch ; after that take 
it off the 10 and Gut of the Tkillet, an ſtix it till 
cold' with a döné-k his then beat it up in rofe- water 


till it is white. ; n UaW r change the wa- 
ter once al r. 


14 2 do 0 Hens 
G 4 N for 4 SPRAIN, £61 ianil x 
Take a Quarter of a pound of virgin wax, a Jener 


of a pound of frankinęenſe, monty a pound of Burgundy | 
2 melt them well tog ether, flicring them all the 


\ bile al ey are melted 3 "then give them a good boil, 


1 *. 


ree 
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and train them into water; work it well into-rolks» 
and keep it for uſe ; the more it is worked, the better 
it is; ſpread it on leather, 

4 PovLTics to ripen Tons 


Take half a pound of figs; white lily-roots, a 2 
bean-flour or meal, of each two ounces; boil the 


in water till it comes to a poultice ; ſpread i it thick on 
2 cloth, apply it warm, and ſhift i it as often as it grows 


dry. | 
pipes Lie Sal vz. 402 


Take a quarter of a pound of alkanet- root bruiſed, 


and half a quarter of a pound of freſh butter, as much 


bees-wax, and a pint of claret ; boil all theſe together 
a pretty while; then. ſtrain jt, and let it ſtand till it 
is cold: then take the wax off the top, and. melt it 
again, and pour it clear from the dregs into your gal- 


lipots or. n uſe it when and as. often as you 


pleaſe. 
A Receier for Coums, ; 


Take of Venice treacle half a drachm, powder of 
ſhake>root' twelve grains, powder of ſaffron ſix grains, 


volatile ſalts of hart's horn four grains, ſyrup of clöves 


a ſufficient” quantity to make it into a bolus ; to be 
— going to reſt, drinking a large aden ok, warm 


mountain whey: after it.. 


N. B. Thoſe who cannot afford mountain whey, 
may drink. treacle poſſet. To ſuch conſtitutions, as 


cannot be. provoked to ſweat, opening a vein, or a 


gentle purge, will be of great ſervice. +, 


P take 4 Spot of Oil out of Ctorm; 


Take oil of tartar and lay it upon the ſpot ; after a 
while take it off again, 'walh it with Fukewarm water, 
then three or four times with cold water; and thecloth 


will look as neat and clean as if new. „ 


. To take Spots of -Ink er Wine out of CLoTRHs | 
Take the juice of lemons, and wet the ſpot; wich it 


5 253 divers 
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divers times, letting it dry each time ; then waſh it 
with white ſoap and vinegar, and the ſpot will go out. 
To take Pitch or Tar off CLoTH. 
Take ſpirits of turpentine, and, with a piece of 
eloth rub it the right way of the cloth, and it will 
take it off, 1 | 
5 To cure Buds. | | 
Take a quart of canary- ſeeds, boiled in a gallon of 
the beſt and ſtrongeſt rape vinegar, till it comes to 
two quarts ; firſt take the furniture down, bruſh well 
all the folds and bindings ; ſee that no nits be there, 
which you can bruſh and rub off, unſkrew the bed- 
ſtead, and with the above ingredients waſh well every 
part of the bedſtead; A bedſtead will take the whole 
two quarts ; do this in February, before the bugs 
hatch, and in October, when they have laid their 
eggs, and there will never come another bug into that 
bedſtead ; and though it ſwarmed ever ſo bad before, 


this intirely clears it. 


Hie to cement BROKEN CHINA or GLASS. 
Mix very well half an ounce of pounded: quick- 
lime, a drachm of the powder of burnt flint, and the 
like quantity of gum-ſandarack pulverifed, in the 
whitcs of two eggs, beat to a glair or fine oil; with 
which anoint the broken parts very carefully, and 
having wiped the edges very clean, let the veſſels re- 
main in ſome warm place till they dry. Some add a 
little lime-juice- to the above confaltion z but the 
quick-lime and glair of eggs will do. alone, White 
lead and linſeed-oil, finely ground together, are fre- 
quently uſed 3 but the edges ought to be well cleaned, 
before the pieces are put to dry, or elſe the ſeams will 


T7 cure uusrv BOTTLES, 1 
Let them Rand full of kennel dirt and water, and 


then rinſe them with clean water. For cleaning => 


ww 2. AD. 5 


8 me laue with which they are to be filled. 
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tles, put into them ſome clean water with ſmall peb- 
bles, of rather ſhot, and then ſhake them well. After 
that, rinſe them with clean water, and then put them 
into the rack with their mouths downwards: but if 
any dirt remains after uſing the ſhot, clean them with 
2 bottle-bruſh ; and before uſe them, rinſe them 


(being quite, dry) with a little brandy,” though ſome 


7 4 cure MUSTY Writ-Caxrs. e 


| Tis is done by applying the ſoft part of a larg 
freſh wheaten or 0 loaf to the bunghole, and 2 


lerting it remain there Tix or ſeven <a 


T kn Rars. 


e Pq = Hone-lime, mix it wich oatmeal 
lay it about the houſe, ſet water by 

it, * hep EH eat it, which will make them ve 
dry, ſo that han will drink till they burſt; after whi 
the reſt will leave the place. 

Though this ſeems but a ſimple thing, 
deſtroy. them faſter 9 9 elſe, and 
damage. 


et it will 
no other 


* 


1 N, Wien and other we de- 
* ftroying POULTRY, ' 


Rub your poultry. with the juice of rue, or herb 
grace, and the weeſels will not hurt them; and if 
they eat the lungs or lights of a dor. the foxes will 
not devour. 

"WIT D boil PLATE, 

Take twelve gallons of water, or a quantity . 
cording to your plate in largeneſs or quantity; there 
muſt be water enough to cover it; put the Water in a 


Hure or large kettle; and when it boils put in half 


of red 1 . peer of common ſalt, an 
ens rſt put your plate inte a Eat. 


wt CA 


Cu 
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180. 


coal fire, atid cover it till it is red hot; then throw it 


into your copper, and let it boil half an hour; then 


take it out, and walſh it in cold fair water, and ſet it 


before NN fre till it * ery dry.. kt dd ani 
apy atoch ny 92% ien 117. x 
nn ores 75 — Bitter. ald a 


Take a gallon of the beſt French brandy, an ounce 


of ſaffron, two ounces" of gentian- rd fliced thin, 


ſix bg ec e gochineal, and a ſmall, quantity of 
orange- them in a 8512 and let them ſtand 


| e er thres weeks 9005 go 1 vo Sn ei gf F 


q 
ts oh h TOM fs der Hb. 


7 reftore- Silks — n 1 all! 


Take an ounce, gf, dd lime, and the like 
Pr LET the. aſhes of vine- ranches, and as much 
'oak-bark, mix they! w tell together in für water nd 
make 4 Find. of lye ict them over a gentle foo 
which being ſettled; take the clear part, and with a 
*bruſh br Hough rub over the faded part, and it will in 
A ſhort time reſtore j __ EY a 


Fey take Pileh, Er ar * | 3 Men Rap-war) bur 
Stuff, Silk, or Cleth. 


Take of .turpentine, warm it a little, * apply 
it to the place, ſuffering, it; to PIN in for the ſpace of 
an hour ; and then gently rub it, and you will per- 


{of an 


* ceive the roſin, Oc. looſened, and. inſtantly to crum 


ble * 5 


15 R nt "Rd "Blathings +. uot You 


Mix a ſufficient. quantity of good lmp.black with 
an egg; to give it a good black; then take a piece of 
ſponge, dip it therein, and rub over ſhoes, Sc. very 
thin; when dry, rub them with a hard bruſh, and 
- they. will look very beautiful. You are to take cate 
the ſhoes are firſt Well cleaned with à hard bruſh, 


otherwiſe they, will not _ nen fo beautiful. ung % 


0 e an T1: td Ua $5951 19 bung, 
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To ſcour Geld and Silver Lace, and to reflore it to its 
7 firſt Luſtre, as alſo 'Imboſs- or Embroidery, ; 77 
Tate che Jace,” and Tay it as ſmooth as may be upon 
a dry woollen cloth; then burn alum, and beat it to 
powder, ſifting it afterwards through a very fine ſieve 3 
then, with a bruſh, rub it gently over the lace, and 
by ſo doing, and often turning it, the end will be 
anſwered, Mt Bd 
To waſh and flarch Poini- Lace. 
Have a tent prepared, fix the lace in it, and dia 
it pretty ſtrait; then having a lather of Caſtile-ſoap 
pretty warm, with a fine bruſh dipped therein, rub. 
over your point gently ; and when you perceive it 
cleah/pn the one fie, do the like on the other g; the- 
caſt fair water (in which a little alum has been diffolved) 
to take off the ſuds ; at which time having very thin 
« ſtarch, go over with the ſame on the wrong ſide, and 
on the ſame fide iron it when dry; fo with a bodkin 
open it and ſet it in ordert 


Do clean Pojnt- Lace, if not over dirty, without waſhing." 
Fix it in a tent as the former, and go over with ne 
bread, the cruſt being pared off, and when it is done, 
duſt out the crumbs, c. el inte ' at # i 
What Things are 10 be kept in the Houſe" by ſmall 
r . - © — 
Lay in a ſtore, of, ſpices, bought at ſome. reputable 
grocer's, as nutmegs, cloves, mace, cinnamon, gin- 
ger, Jamaica pepper, black pepper, and long pepper, 
that you; may baye every one ready at hand; and for 
the ſweet, herbs, you ſhould always have them dry 
by you, kept in paper bags from the duſt; ſuch as red 
ſage, thyme, ſweet-marjoram, mint, pennytoyal, and 
- all. ſuch: others, as you may want to ſeaſon any diſh you 
.arg about, to prepare; neither ought you to be without 
© - ſhalgts Snionss and ſuch like 3 beſides orange and le- 


po mon- 
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mon- peel dried, capers, pickled walnuts, pickled: cit but 
cumbers,'. cucumbers in mango, anchowies, olives, ſet 
pickled. muſhrooms, or muſhrooms dried and powdered, 
or ketchup, or muſhroom juice, or muſhroom ketchup; tur 
but if you have a garden, then moſt of the ſweet- an. 
| herbs may be gathered at any time, except the mint, 3 
flo 
w 
ſu 
Y 
P 
0 


or the pot ſweet- marjoram, which laſt are not good in 
cold weather, Ad e e e 
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MANAGING and BREEDING 


T AKE particular care to keep your hen- rooſt quite 
clean; do not chooſe too large a breed, they ge- 
nerally eat coarſe. Vou may keep ſix hens to a cock. 
When fowls are near laying, give them rice whole, 
or nettle-ſeed mixed with bran, and bread worked into 
-a'paſte. In order to make your fowls familiar, feed. 
them always in one place, and at particular hours, 
Take care to keep your ſtore-houſe free from ver- 
min: -contrive your perches not to be over one ano- 
ther, nor to be over the neſts, in which always take 
care to keep clean ſtra x. 8 1 
5 When you deſign to ſet a hen, as you will know the 
time by her clucking, do not put above ten eggs under 
- Her, Much is reckoned à good — 
{LOT | 2 


12 


bo 


| Of mamaging and breeding Poui xxx, &c, 358 
but if they are well fed they will lay many eggs, and | 
ſet at any time. — et noc d 2 8:0dk 

Where - ever poultry is kept, all ſorts of vermin na- 
turally come. It would be well to ſow wormwood 
and rue about the places you keep them in, they will 
reſort. to it when not well ; and it will help to deſtroy 
fleas. You may alſo boil wormwood, and ſprinkle the 
floor therewith. | | 5 bigs 

As to rats, mice, and weeſels, traps ſhould be al- 
_— for them, or you will never have any 


Ducks uſually begin to lay in February; if 
gardener is Aligent in picking up ſnails, grubs, — 
pillars, worms, and other inſets, and lays them in 
one place, it will make your ducks familiar, and is 
the beſt food you can give them. Parſley ſowed about 
the ponds or river they uſe, gives their fleſh a pleaſant 
taſte, Be ſure you have a place for them to retire to 
at night. Partition off their neſts, and make it as 
nigh the water as poſſible, and always feed them there; 
it will make them love home, being of a roaming 
nature. | | * 
Their eggs ſhould be taken away till they are in- 
clined to fit ; it is beſt to let every duck fit upon her 
own eggs ; the ſame by fowls. * $f 
Geeſe, The keeping of geeſe is attended with little 
trouble, but they ſpoil a Teal of graſs, no creature 
caring to eat after. them. When the goſlings are 
hatched, let them be kept within doors. Lettuce- 
leaves and peas boiled in milk, is very good for them. 
When they are about to lay, drive them to their neſts 
and ſhut them up, and ſet every gooſe with its own 


eggs, always feeding them at one place, and at ſtated 


times. | . n f28h 55.0 | 
Their neſts ſhould be made private and ſeparate, ar 
they will always diſturb one another. Be ſure to keep | 
their houſe clean, and lay fome hemp - ſeed amongſt 
their food, they are great lovars of it. +; 
ame 


2 and bran, marſh-mallows, ſow-thiſtle, parſley, 
. Cabbage-leaves, clover-graſs, &c. always freſh. If yo _ 


ends; and then wetting them in luke-warm milk, give 


| — meat. The cure is to give them peas and bran 
ſcalded. 2 h 


r proceeding from corrupt food, want of bath- 
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Tame adds are very fertile, bringing forth every : 
Month; ſo ſoon as they have kindled put them to the 
N or elſe they will deſtroy their young. | 
-'The'beſt food for them is the ſweeteſt ſhorteſt hay, 


do not keep them clean, they will ik themſe 
_ n perſon that looks after them. 


07 Fanbus and En ane Carons. 1 


| The beſt way to cram a capon is to take barley-meal 
reaſonably lifted, and mix it with new milk, make it 
into a good ſtiff dough- paſte; then make it into long 
erams, or rolls, biggeſt in the midſt, ſmall at both. I 


the capon a full gorge three times a day, morning, 


noon, and night, and he will in. two or WINE . be ſe: 
ey lat as any man needs to * "on of 


Of tho Pip 5 in. Povrrxv. | 
A pip is a white thin ſcale growing on the tip of | la 


ts tongue, and will make poultry they cannot feed: b« 
It is ef, to be diſcerned, and proceedeth generally v 
h 
V 


from dtinking puddle- water, or want of water, or eat- 
ing filthy meat. The cure is to pull off the ſcale with. 


your nail, and then rub the tongue with ſalt. 


4 


ef the Frux in Pbubrny; | | 
The. flux. i in. poultry cometh with eating too much 


* 
1 


Lick in, PouLTRY: 
17 your dts be much troubled with lice, (as is 


= Ax a „ 


ing in ſand, aſhes, or ſuch like) take pepper beaten 


ſmall, mixing. it with warm water, . waſh yOur- poultry 


thezein, and it will kill all 6 FUL 97 
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e Hxxs that eat their Eods. I 
If you will n&t have your hen eat her eggs, lay a 
piece of chalk cut like an egg, at which ſhe will often 
be pecking; and, loſing her labour, ſhe will refrain 
r 8 


LY 


I you feed your hens often with toaſt taken out of 
ale, with barley boiled, or fiſhes, they will lay often 
and all the Wan ce . nh 77 nee \ 


oO Ar: d S130 * 


Wich dae en:; im net garn ein — at 
INSTRUCTIONS for BREWING.” 
Malt liquors for long keeping, ought to be brewed 
in March ; becauſe the temperature of the ait in that 
ſeaſon "contributes to the good working or fermenting 
of drink: without which, malt liquor can neither be 
RR nnn 
- You muſt alſo have a particular regard to gon on 
lars: for'if they be expoſed to the ſun, the drink will 
be muddy and turn ſour: if wet and cold, the drink 
will ehilf and grow flat and d ede. 
The beſt water for brewing is ſoft river water, that 
has partook of the air and fun: or that particularly 


which runs through à chalky foil. © 5 
Much depends upon the goodneſs of malt and hops. 
In regard to malt, there are two forts: one called 

brown or high dried ; «the other pale or low dried malt. 

The brown will produce a liquor of a deep brown co- 

Jour; and is much jeg burifhing than liquor brewed 

of pale malt! It is thought alſo to promate the gravel 

and ſtone, and this liquor will ſooner turn ſharp than 
the pale malt liquor; neither ſhould'brown malt be ufed 
in brewing, till it has been ground ten days or a fort- 
night; for then it will yield much ſtronger worts than 
the ſame quantity freſn ground. The pale malt gives 

a liquor 6f à pale colour, and yields beſt, if Kept 

1 * 1 ground 
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theſe caſes the malt be 


in this ſituation for half an hour or longer, till the 
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ground ſix or ſeven * before uſed, provided in both 


ept very dry, and in dry weather. 

The neweſt hops are the beſt. | Tho! they will re- 

main very good for two years; and they keep beſt 
in large quantities, and in places between moiſt 

and dry 4 tho' ſome prefer a very dry place. 

The ingredients thus provided, you muſt have con- 

venient utenſils in a proper place, wiz. a copper ſet in 


a ſtrong furnace that will be ſufficient to boil all your 


ſtrong liquor at once: a naſbvat or tub; a maſhing-oar; 
a receiver or underback; two jets, one with a long han- 
dle, the other with a ſhort handle; as many coolers as 
needful, or ſhallow veſſels to cool the worts ; a feve to 
ſtrain the hops when cold, if obliged to lave the liquor 
with the jets out of the .copper ; working-tubs, tuns, 
barrels, Ac. which muſt be all kept very clean and 
well waſhed with cold water, which is beſt for malt- 
liquor veſſels, ; r e 
The method of Brewing is fill more difficult to at- 
tain than to become maſter of the choice of the ingre- 
diente, it is always improveable by experience. The 
beſt-metbod I have learnt is, after the copper is filled 
with liquor, to fprinkle a handful ar two of bran ar 
t-meal upon it; which haſtens its boiling. Then 
boil the liquor no more than one walloy, then damp. 
the fire, and draw the liquor into the maſh- tub half 
full, and when the heat is gone off it ſo much ay,you 
can fee your face clearly in the ſurface of the water in 


the tub, pour the malt upon it, but do not begin to 


fir or maſh it, till the malt has ſettled gradually, and 
the liquor by preſſing down with the hand, ſhall appear 
above it. Then draw or pour in as much more water 
as the tub will hold te allow for maſhing. Then begin 
to math the malt with all your might, till you find it 
thorou hly maſhed. Take out the oar, put a little 
dry malt over the top of the maſh, and cover all cloſe 


with ſacks or any other convenieney, letting it remain 


wort 
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ſummer as cool as water, in winter only blood - warm 
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wort runs clear ; which is found by drawing off a gal- 
lon thereof by the tap into a jet. And this muſt be 
repeated two or three times: for the firſt drawing will 


never be clear. Th 


This wort being drawn off into the receiver or un- 
derback, put into it the quantity of hops intended, viz. 
about three quarters of a pound to a buſhel of malt, 
Then empty the copper into the maſh-tub; and lade 

our wort mixt with hops into the copper, and make 
it boil reaſonably faſt for an hour, if brewed for ſtrong 

Then, having thus boiled the wort and hops, con- 

vey it through a fieve or flannel bag into the coolers, 
which can't be too ſhallow. From the coolers draw it 
into the working-tun very cool, and ſet it to work, in 


little 


| JASON bo oor rig 
way. But as this direction in poin 


much hopp et. 


general, I would adviſe the tanning of drink when the 
yeaſt begins to work ſad, and ſticks faſt to the ſides of 


the hand- bowl turned with the bottom part downward: 
When you are ſatisfied in this particular, ſkim the yeaſt 
off firſt, and clean the liquor into the veſſels, not diſ- 


turbing the dregs, which muſt be left at the bottom; 


otherwiſe they will ſpoil a whole bre wing. 
Drink thus brewed, and - fermented a few days in 


furkins or kilderkins will be fit ie drink, if not $00 
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Tue veſſels in Which drink is kept muſt be Nope 
cloſe with cork, not clay: with a ſpile fixed near the 
bung-hole. This ſpile muſt never be moved but when 
Intended to draw off a great quantity at a time. By 


this means, beer will perl and ſmile in the depth of 


winter, and ſparkle i in a 1 ies like wy beer. 


INSTRUCTIONS for the ans 
62205 ment of BEES. 


| W. HEN the hives are Full of bees and well ſupplies 
: with meat, neither moths nor other hurtful crea- 
ture can much endanger them: but when they are few 
they become expoſed to many enemies and dangers, 
aud frequently join themſelves to another hive, which 
feldom proves —— i 
They have a chief, by whoſe commands the whole 
common wealth in his fwarm is governed. They will 
neither eat, nor move, wor lay? JOE we cm with= 
. out hin! n 
They gather honey wich great induſtry: but they 
50 it up in their cells till winter, living upon wax, and 
ſuch proviſions as can be got abroad, till winter comes and 
_ obliges” them to open their ſtore-houſe. They are neat 
and clean; cleanſe their hives and carry out all filth. 
2 wilt they ſuffer a dead des oe Female in e 
They bibs every in common. If there be no 
ing for a feafon, they ſtarve all together. It is 
very remarkable that they have a certain knowledge of 
, the ſex of their offspring in breeding; for when big 
with a male, they lay their cepten, (or male-ſeed) in a 
- wide comb by themſelves, and the female or Waph⸗ 
Feds, which are of a ſmaller fie, in the neſt; - 


But the greateſt ſecret in brewing is care and clean 8 


> The 


INSTRUCTIONS for the managment of Bees. 387 
The firſt and chiefeſt breeding of bees is in the end 


of February. The eggs when firſt injected into the cells. 


may be ſeen a little bigger than a fly-blote, and is de- 


ivered by their mouth, and they are uſually bred in 


the combs, before or in the lower part of the other 


combs ; the honey being laid up in the backward 
combs, and in the upper parts of the other. If the 


hives be not provided beforehand, or ſupplied daily with 
food in ſtormy and unſeafonable weather, the youn 
brood will die in the cells, and you may ſee the ol 
ones carry them out in abundance upon the firſt change 
of the weather, and then breed again. Often towards 
the end of Tummer, if honey-gathering be not too 
plentiful, they will draw out the young unfledged ce- 
phens, leſt, for want of ſufficient meat, they ſhould all 
ſtarve together ; ſo then after they are diſcloſed, they 
muſt have meat, out of their cells they cannot come, 
how the query-is how they ſhould have it? the bees, 
after they have for ſome time ſate about them, and by 
their warmth comforted them, bring them food in 
their mouths, feeding them one by one, as birds 
do their young, and after eighteen days, or thereabouts, 
that they have attained -their growth, are ſhut up by 
the bees, with a waxen cover, and continue ſo about 
the ſame ſpace, wherein they are metamorphos'd, and 
tating the cover before them, come forth winged crea- 
tures; their colour is at firſt aſh-colour, and ſo are 
their wings, but after a little ſpace, they convert to a 
dark brown, until they grow old, when they become 


rey. J 
; Too much fair weather is deſtructive to the increaſe 
of bees, For they are weary with too much labour, 
and neglect breeding. Thus they will leave a ftall; 
but in a ſhort time there will remain but few. hives. 
There is a Queen-bee, which is known by her ſtate- 
lineſs, and the reſpect paid by the reſt unto her: and 
ſhe is. formed by nature for that great command. ew 
AY 


- ,* 
. 


af Bay -y * pau — £ 2 * 1 » + * 'Y — 
— - — = * a = * „ en K * 5 5 — r 


— 
wn i 22 + 066 
"A — q 


7 
. 


% 
1 | 
1 

„ 

0 

1 i 
—_— 


— DY . * 
. Ora - 7 - * * 1 3 
-- = 4 agar vt N "© a 3 _ 
= 
—_ — 


7 —— 
( ( 
hd * 


= OOO RAPTEND TH 

The Queen - bes is a fair and ſtately creature, longer 
by the half, and much bigger than a common honey. 
bee, yet not ſo big as a drone, but ſomewhat longer; 
ſhe differs from the common bee both in ſhape and co- 
lour ; her back is all over of a bright brown, her belly, 
even from the top of her fangs, to the tip of her train, 
is clean, beautiful, and of a ſad yellow, ſomething 
deeper than the richeſt gold; her head is more round 
than the little bees, by reaſon her fangs are ſhorter; 
her tongue is not half ſo long as theirs, and thereby na- 
ture hath diſabled her for working, for it is impoſſible 


for her ſhort tongue to extract much out of any flower, 


were ſhe never ſo induſtrious. _ | 

Her wings are of the ſame ſize with an ordinary bee, 
and therefore, in reſpect of her long body, ſeem very 
ſhort, they reach but to the middle of her train, or ne- 
ther part; ſhe hath ſtraiter and longer legs and thighs 
than a honey-bee, which are of the colour of their 


belly, but her two hind legs more yellow, ſhe hath a 


ofty: pace, and countenance expreſſing majeſty. 
er nether part is much longer than her upper part, 
and more ſharp than any ordinary bee's, having in it four 


ringles, or partitions; and in each ringle a golden bar 


inſtead- of thoſe three whitiſh rings, which other bees 
have at. their three partitions; the ſting is but little, 
and not half ſo long as the other bees, 

The queen's cells wherein ſhe breeds, are not uſual- 


ly. at the bottom, or under the combs, but on the edges, 


ſome on the-out-ſide, ſome more inward in the middle 
of the eombs; and in ſome hives there are ſix or ſeven, 


in ſome not ſo. many, and in others nine or ten. 


The materials for the queen's generation is a ſpermy 
matter, injected thick like cream, inclining to yellow. 
And this queen is ſo highly beloved, that when it 


happens ſhe is either loſt. or dead, the whole hive are 
known to dwindle away and periſh, 


When 


InsTRUCTIONs fir the management. of Buns. 46 


When ſhe goes abroad, the is almoſt loft in the © 
ſwarm ; attended with a great company, who drop on 


the ſtool till the greateſt part of them pafs out of the 


hive; then thoſe that environ her begin to riſe, and ſhe 
with them. | | ; 

In every hive there are commonly ſome little concave 
cells on the outſide of the combs, of an orbicular form, 
tery ſtrong. and thick of wax, wherein the Dneen-bee 
injects a ſpermetical ſubſtance, as thick, but more yel- 
low than cream, in which the Queen-bee is bred per- 
fe@ at-frſt-in all the parts, and lying almoſt round in 
it, feeds of it, and fo grows as the chicken in the ſhell, 
until it be diſcloſed: i * 

The Quen- bee lives not retired (conftantly)' in any 
part, but, as occaſion ſerves, is ſometimes in one part 
of the hive, ſometimes in another, but works not, na- 
ture denying her fitting organs. A th ip 

The Drone-bee is the Male- bee, and without a ſting, 
This bee dies naturally before or in the beginning of 
October, after which the bees lay no feeds; And the 
earlier and greater the fwarms are, ſo are the number 
of Drones. So that if the Drones be deſtroyed before 
the bees have done ſwarming and breeding, neither 
will the ſwarm eome forth that were formerly bred; 
nor the ſtock henceforth breed any more when the old 
bees have finiſhed their firſt breed of females, then 
(after the ſame manner in the drone- comb, which is 


ny one in every hive) they breed the Drones, 


Stra hives are the beſt, made in the (Hape of an 
egg with one end cut off. Fhe bees are beſt defendec 
from cold when they hang round together in the man- 
ner of a ſphere or globe. Take care that the ſtraws 
within be well clipt off, and the inſide de made fmooth; 
and turn it frequently over a blaze of ſtraw to dry it 
well, and to take off all noxious ſmells. Fire is the 
beſt thing to purify and ſweeten them with. 
Let the hives be ſeated: not far from your houſe, 'out 
of danger of an echo, Cover them well above, and 
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* ſtop them well below. The north ſide of a long dun 
is the beſt ſituation, becauſe the bees come out leſs, eat 
- little, and yet in the ſpring are as forward to work and 
to ſwarm as thoſe that had twice as much honey in 
the Autumn before. Let the bee place be well fenced 
from cattle, and from winds, eſpecially the well ang 
ſouth-weſt winds. Let the graſs before the ſtaols'or 
| benches for a rood or two be kept ſhort.  Long'grals, 
- weeds, beans and peas, are hurtful to the young weak 
nymphs. Let them not ſtand above a foot and 3 half 
from the ground, to ſave them from winds and 244 
Don't place them near a brew-houſe, brick-kiln, lime- 
kiln, or any ſmoaky place, for ſmoak is very prejudi- 
Cial to them. But place them as near as convenient 
to cherry trees, plumb-trees, &c, and all ſorts of flow- 
ers. 

A hive may conſiſt of twelve ſtraw rolls, let the 
three firſt be of one compaſs, a foot or ſomewhat more 
in diameter, the four next above them more large, bel- 
ping out a little, each beyond his fellow, that the 
combs may be more firmly faſtened ; let the other five, 
by little and little, be narrowed to the center at the 
top, that it may be pyramidal, and after this propor- 
tion, if the hive conſiſts of more rolls, for this is the 
ſhape of a ſmall hive, which is moſt commendable; for 

over-large hive is prejudicial to their ſwarming, 
Place the door ſomewhat to the weſt, and the entrance 
below (becauſe of the mouſe) but longer. in ſummer, 
and ſhorter in winter, in autumn. the ſhorteſt of all; 
not having a paſſage for more than a bee or two at once, 
to prevent the danger of robbing by bees and walps. 
About the middle of April, the bee iſſues out in queſt 
of freſh materials to employ and to feed her, 

Take an old hive, with the remains of a comb ſtick- 
* to its ſides; or fix bits of wax in ſeveral places 
about the crown of the hive, and then hold it over a 
blaze of ſtraw, till the wax runs down the tides of * 

| . hive 
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bive. Houſe the fwarin in it, and they will work, fat 


tening their new gathered wax to that on the ſides and 
crown. 44 $653 
The bees after the firſt. ſwarm kill all the royal: 


Blood, and in the ſpring. early breed new that they 


wy be ready to go with the firſt ſwarm. * 
In February, lift the hives nimbly on one fide, and 
with a wing wipe away all the fhavings of combs, 
droſs, dung, &c. 10 1 
Take out all crumbling or criſpy combs in the old 
Rock; which is done by laying the hive on one ſide, 
and ſtoveing it with ſmoak made with dried cow-dung, . 
Tet on fire without flame, before it. 


The morning is the propereſt time to do any thing - | 


about bees, before they ſtir. or are gone abroad, Some 


Wait till the evening, when the 
from work. LY | 3 
Be careful to defend the door or mouth of the hive 
from mice, Sc. All old ſtocks muſt. be taken every 
years becauſe a bee feldom lives above a year on the 
ſame ground. Hg | 
Now to preſerve your ſtocks, and yet to make ſome 
advantage of your bees, take this courſe, about Bar- 
tholomew-tide, ſurvey the ſwarms, and all thoſe that you 
find not by the weight competently ſupplied, with hve 
pine of honey at the leaſt, take, and examine the old . 
ocks, eſpecially ſuch as have ſwarmed twice, or oftner, 
and where, you find few bees, which you ſhall know- 
by giving the hive a little knock on the out-ſide with 


s have returned 


your finger, if the murmur be ſudden and ſhort, but 


few, if ſmart and long, deſcending from the top down - 

wards, then a ſign of plenty. And if few, tho” never 

fo well ſtored with honey, yet will not continue over 

the next ſpring, but will be a prey to robbers; there- 

fore better to %ake them, than loſe them and their 

honey alſo ; but yet if Jon delice to ſaye any that w_ 
| * a N . _ we 
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well ſupplied, then drive a ſwarm you intend to take 
into them, ſo ſhall you have a good ſtock. . 
The method to take hives in the latter part of the 
year, is by burning: which dothus; take an old linnen 
cloth, and cut it into narrow pieces, half an. inch 
broad, and two handfuls long, dip them in brimſtone, 
- and having digged an hole near the hive ſomewhat 
more than a foot over, and half as deep, ſet in the 
Þottom two or three crooked ticks, into which, put as 
many of your rags, kindle them, and ſet the hive over, 
ſtopping the verges cloſe, and in a ſhort ſpace they 
'will fall down filed. | 1 „ 
For driving, have a ſpare hive, of the breadth, in 
the ſkirt of that hive you will drive, ſetting it on the 
ground, put a ſheet over it, and well faſtning it with 
a ſtrong pack-thread round about it, within an inch of 
the ſkirts, then having a trevit, pail or firkin ready, 
ſet, the empty hive therein with the mouth upwards, 
then lift the hive you would drive nimbly from the 
all, and ſet it upon the empty one, * gather up 
"quickly the ſheet that hangs down, and faſten it well 
likewiſe, about an inch from the ſkirt, and turn them 
thus tied together, that the empty one may ſtand up- 
ward, and knock gently with the palms of your hands 
on the ſide and crown, ſometimes in one place, then in 
another, and often ſtop a little, that they may aſcend, 
then reiterate your clapping again; in half an hour 
they will all, or moſt part be gone up; if you do it in 
the evening, let it ſtand uomoleſted all night; if in the 
| morning, let it be before ſun-riſe; if there are any bees 
. dehind, when you take out the combs, ſweep them off 
ä with a wing, and they will find their fellows. 
For feeding them I altogether diſlike, except in the 
beginning of the year, in tempeſtuous weather, or the 
"back wardnefs of the ſpring, for about a week. 
A wateting place near your bee-garden is very ne- 
. ceflary, they cannot ſubſiſt without it; and if * 
. 4 2 an 
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bare the banks of the north fide of your pond from all 
buſhes and ruſhes, ſhelvingly, where they may drink 
under the wind, and in the heat of the ſun, and ſuck 
it out of the earth, above the water, which they rather 
deſire, than to ſuck the pure water itſelf, - \ _ 
But if you have neither pond nor river within twen- 
ty rods of your bee-garden, ſet water in wooden 
troughs in your garden, and have light boards or corks 
within them, to riſe or fall with the water, with many 
ſmall cliffs or holes for the bees to ſtand on and drink; 


C IT” I _ 2 be 
- 


keep hens and chickens, eſpecially ducklings, from'the 
troughs, for they will deſtroy your bees. 

1 They will be very much about ſinks, and where 

> greaſy water is thrown.z, nay they rather delight to 

1 drink out of ſaw-pits, and holes where the water is 

f thick and troubled, than out of ponds, by reaſon of the 


ſaltneſs that is in ſinks and ſuch places, which makes 


them ſtrong and luſty, and therefore ſalt is preſcribed 
to be laid under weak ſtocks. | 


The beſt time to remove bęes (if you are to carry 
them far) is in the end-oſ January; altho', if you are 
neceſſitated, you may do it well enough preſently after 


99 
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- AMichaelmas, A little before yqù take them from their 
's ſtanding, lift up a little the ſkirts of the hive, and put. 
n three or four tile-ſherds under 'the verges, that (the 
J, hives ſtanding above the board) all the bees may 
Ty aſcend, or ſome will be left on the bottom of the ſtool, 
in and be loſt; then ſpread a ſneet upon the ground before 
ie it, and nimbly take it off, and ſet it upon the middle 
es of the ſheet, and gathering it up round, tye it up cloſe 
ff about the crown with a nooſe, tye it alſo about the - 
middle with a packthread, then put a ftrong ſtaff. 
1e through the nooſe, let it hang perpendicular, not 
he ſwaying one way or other, let it be carried between 


two perſons to the place you intend it, and ſet it down, 
e- but open it not preſently, for the bees being diſturbed, 
in will be ready to fly forth; ſet it up in the evening, and 
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A "a and then open the | 
e but a year and rf P at 1 Won "I | 
| whos hees that ſeem in May to de luſty, full, browti, 
»ſmooth, well winged, will, by. the end of J follow. 
Ang, begin to wither, becvine Teſs, Jook grey and have 
their wings N and be all dead before the end of 
Aua, and yet . We twice fo long us the drones; 
75 by ſucceſſion, they may continue many years, It 
| known, that Toms hives continue twenty years 
— more," but their ſhort: ws is e bs thetr 
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